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SIR

PATRICK DUN'S

a Ia carte

A selection of

family-tested recipes

from Consultants' Wives, Staff

and Friends of

Sir Patrick

Dun~s

Hospital, Dublin

-1975-

A C K N 0 WL E D G E ME N T S
In the production of this book the Voluntary Funds Committee
owes a debt of gratitude to many friends who through their
generosity have made it possible.
For financial sponsorship we are most grateful to the followingFANNIN & COMPANY LIMITED
HUGHES DAIRY LIMITED
IRISH MEAT PACKERS LTD.
JOHNSTON MOONEY & O'BRIEN LTD.
ODLUMS MILLS LIMITED.
whose contributions have ensured that the entire proceeds of the
sale of the book will benefit the hospital.
Warm thanks also go to ARTHUR GUINNESS SON & CO.LTD.
and
THE IRISH BANKS STANDING COMMITTEE
for generous donations made directly to the Day Ward Fund which
is the object of our present efforts.
Our Artist - Fergus Ryan has done a magnificent job in
illustrating our book; we are indeed greatly indebted to him,
and to Sally Ebbs who very kindly did the titles for us.
To J.D. Caprani Ltd., our printers, we offer heartfelt thanks
for help, advice and encouragement freely given during
preparation of the book;
their reassurance has buoyed us up in
times of despair!
In helping to prepare copy for the printers we thank Emer Rogers
and Linda Weekes, they gave invaluable help to our Editor.
Most of the recipes are from folk in Ireland, but a number came
from good friends around the worl~ - The Bahamas, United States
of America, Canada, Malta, South Africa, New Zealand ~nd Australia.
We are grateful for all the interest the donors have shown and
our biggest regret is that we did not have ruorn to include all
the mouth watering recipes sub~itted; if you do not find your
favourites in print, we hope you will consiner them still your
secrets!
Finally there's Grace Irvine, Editor, Production Manager,
Co-ordinator and everything else.
This was her brainchild and
it is she who has given freely, unstintingly and generously of
her spare time, her energy and ingenuity to ensure its successful
launching. As you relish your newly found fare, please remember
the thanks we all owe to Grace and to her two helpers, Valerie
Ingoldsby and Ita Corrigan.
JOHN G. GOODBODY
CHAIRMAN VOLUNTARY FUNDS
COMMITTEE.
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The popularity of cocktail entertaining has elevated the role
of snack foods, and created increasing demand for new ones.
As a result, hors d'oeuvres, canapes and appetizers have
become less hackneyed and more creative and exciting.
Cocktail entertaining requires planning for success. Plan
large parties as you would a meal or mini-smorgasbord.
Try
and have variety, selecting from different catagories so
that tastes balance and compliment one another.
Garnish everything that comes from the kitchen. Use parsley,
lemon wedges, mushrooms, watercress, olives - anything
colourful and contrasting.
Appearance is half the pleasure.

QU I C K

S U G G E S T I 0 N S:

Stuff Cream Puffs, tart shells, small crepes or puff pastry
with any of the following:Shellfish, mixed with cream sauce and a dash of lemon.
Chopped ham and mushrooms, sauted and mixed with cream sauce.
Bleu cheese softened with cream.
Chopped egg and curry powder.
Anchovy paste.
Make Tiny Canapes of bread rounds and Onion slices with mayonnaise and parsley.
Cucumber slices with horseradish cream.
Smoked oysters with cream cheese spread.
Smoked salmon, cream cheese and chopped onion.
Seafood salad spread sprinkled with chopped dill cucumbers.
Chopped chicken livers with onion or egg.
Sardines with tomato.

-
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Wrap Bacon Around Almonds and prunes stuffed with chutney
Chicken livers and pineapple.
Shrimps and pineapple cubes.
Date stuffed with apple.
Don't forget the Cheese Ball Use combinations of cheeses - cheddar, cream, bleu,
spiced or smoked.
Soften; season with Worcestershire
and hot sauce, roll in chopped nuts, parsley or potato
chips.

--------000--------
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ANCHOVY

EGGS.

Hard boil eggs (number required).
Shell and cut in two.
Mix each yolk with a knob of butter, add Anchovy Essence
to taste (a few drops). Add carefully so as not to overdo:
Mix well and then add chopped chives or chopped parsley.
Take a small piece off bottom of egg, so that it will stand.
Fill with yolk, etc., and top with a half olive (optional).
Place each half on two small leaves of lettuce, and serve
as Entree.
ALICE PERRY

**************
AUBERGINES.
2 to 3 Aubergines.
Olive Oil or Mayonnaise.
Salt and Pepper.
Lemon Juice.

Grill the Aubergines in their
skins on the open flame, or
bake in the oven. When the
skin is completely scorched and
the Aubergines are soft when
pressed, peel them under running
water and mash them in an
electric mixer or with a fork.
Add salt and . pepper, and
drop by drop some olive oil
and plenty of lemon juice.
(A practical short cut is
addition, instead of olive
oil, or 3 tablespoonfuls
of melted butter or margarine.)
CHILL.
May be served with chopped
onions, wedges of hard-boiled
eggs and garnished with green
pepper, tomatoes and spring
onions.

BETTY KIRKPATRICK.
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ROE

COD

!

lb. Smoked Cod's Roe.
One small crushed clove
of garlic.
Two slices crustless
bread.
2 Tablespoons milk.
6 Tablespoons Olive Oil.
2 Tablespoons Lemon
Juice.
Freshly Ground Black
Pepper.
Finely Chopped Parsley.

PATE
Into mixing pasin or blender
bowl put roe and mix until
smooth. Soak bread in milk
for three minutes.
Squeeze
surplus out, and add to roe.
Beat or blend in oil and
lemon juice a little at a
time.
Season with pepper and
sprinkle with parsley.
Serve chilled with toast
or crackers.

JEAN QUILL.

*************
COLD

CHICKEN

3 Egg Yolks.
1! Cups Milk.
1! Tablespoons Gelatine.
t Cup Cold Water.
1 Cup Minced White Chicken
1 Cup Heavy Cream
! Cup Hot Chickeh Broth
or Cube.
Salt, Pepper & Paprika.

MOUSSE.
Beat egg yolks, add milk and
cook in double boiler until
like custard. Soak Gelatine
in cold water, add hot chicken
broth and stir until dissolved,
then add to custard, add
chicken.
Season to taste and
when cool, add whipped cream.
Put into a mould and let it
stand overnight in fridge.
Serve with fruit salad or on
a bed of lettuce. A pimento
chopped may be added, or any
other vegetable.
Yields 12 slices.
VALERIE LITTLE
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CREAM

CHEESE

& CUCUMBER

12 Ozs. Unpeeled Cucumber.
6 Level Teaspoons Gelatine.
3 Tablespoons Lemon Juice.
6 Tablespoons Water.
lt lb. Full Fat Soft Cream
Cheese.
4 Tablespoons Milk
7 Fluid Ozs. Thick
Mayonnaise.
t level Teaspoon Paprika.
t level Teaspoon Salt.
Freshly Milled Pepper.
2 Egg Whites
Keep some Cucumber slices
to decorate.

RING, OR PLAIN MOULD (3 PINT)
Dice Cucumber - Dissolve
Gelatine in lemon juice and
water (in usual way over hot
water), cool a little. Put
cheese, with mayonnaise, and
seasonings in deep bowl.
Whisk until evenly blended.
Fold a little of this into
gelatine, and then add to
rest of mixture.
Stir in
diced cucumber. Fold in
whisked egg whites evenly.
Mould and chill. When
unmoulded, decorate with thin
cucumber slices.
Serves 6 - 8
SALLY

HENDERSON.

**************
DRESSED

CHICORY

1 lb. Chicory Spears.
Juice of One Large Lemon.
Salt and Freshly Milled
Pepper.
1 Egg Yolk.
t Pint of Oil
2 Medium Peppers (One
Green and One Red).

SPEARS.
Trim the chicory and then
separate leaves, and wash
well - drain thoroughly.
Toss in 3 tablespoons of
lemon juice. Beat the egg
yolk with a pinch of salt
and the pepper. Add the oil
a little at a time, whisking
all the time. When thick,
stir in the lemon juice,
drained from the chicory.
Should it be too thick add
a little water (warm).
Divide the chicory between
six attractive goblets. Just
before serving, spoon over
dressing and sprinkle with
finely chopped peppers.
VALERIE
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INGOLDSBY

MOUSSE.

4 Eggs.
t Small Tin of Consomme.
Dessertspoons of Salad
Cream.
2 Tablespoons Double Cream.
2 Teaspoons Lemon Juice.
Seasoning.

It

Hard boil eggs and cool.
Liquidize with consomme.
Add salad cream, cream and
lemon juice.
Pour into serving dishes.
Decorate and chill

ANN

DOWSE

**************

FISH
8 Fillets Plaice or Sole.
Squeeze lemon Juice.
Just over
Pint Milk.
1 oz. Flour.
Seasoning.
2 ozs. Butter.
2 - 4 ozs. Shelled Prawns.
2 - 3 Tablespoons Thick
Cream.
To Garnish - Chopped Parsley.

t

Cooking Time - 20 Minutes.
0
Oven Temperature - 375 F.
Gas Mark 4- 5.

WHIRLS.

Form the fillets into rolls,
season and add a squeeze of
lemon juice. Put on to a deep
plate with 1 oz. butter and
a very little milk, and steam
for about 10 minutes, or bake
for approximately 20 minutes
in a moderate oven until
just tender. Fill the rolls
with the prawns halfway
through the cooking. Lift
out of the butter and milk,
and put on to a very hot
serving dish. Keep hot.
Heat the rest of the butter,
stir in the flour and cook
for several minutes.
Strain
the liquid from cooking the
fish and add to the milk,
blend this into the "roux".
Bring to the boil and cook
until thickened, season well,
stir in the cream, then pour
this sauce round the fish and
garnish with chopped parsley.
PATRICIA
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WILSON.

GRAPEFRUIT.
Allow l Grapefruit per person. Peel and segment grapefruit.
Marinate in Tablespoon Sherry and sugar to taste.
Serve
chilled with diced Danish blue cheese.
Top with mayonnaise.
MARY

ANDREWS.

***********
GRAPEFRUIT

AND

CRAB

COCKTAIL.
Cut grapefruits in half,
carefully remove the flesh,
chop and place in the skins
or in glasses. Mix the
asparagus with the oil,
lemon juice and seasoning.
Pile on to the grapefruit,
and top each with a little
crab meat.
To decorate,
put a teaspoon of mayonnaise
on each portion, plus
parsley.

2 Grapefruits.
8 Cooked Asparagus Tips.
2 Tablespoons Salad Oil.
1 Tablespoon Lemon Juice
Seasoning.
2 Tablespoons Crab Meat.
4 Teaspoons Mayonnaise.
Chopped Parsley.

CAROL

McCARTHY.

***.* *******
GRILLED

GRAPEFRUIT.

Scoop the fruit with a grapefruit knife, sprinkle with brown
sugar, place under grill and allow to get brown. Just before
serving, add a dash of sherry and decorate with a candied
cherry.

JENNIE
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CUTHERBERTSON

GREEN

PEA

1 lb. Frozen Peas
Salt.
2 Cubes Sugar.
3 Egg Whites
1 Chicken Cube
Pint Cream.
Butter.
3 Teaspoons Powdered
Gelatine

MOUSSE.
Cook peas in very little water
with salt and sugar for 5
minutes. Drain. Dissolve
cube in tablespoon of hot
Cream. Add big knob of
butter and melt. Add rest of
cream, peas, and liquidize.
(You should have just over
a pint).
Dissolve the
gelatine in a very little of
the pea water, and stir
in.
Test for seasoning.
When beginning to set, add
stiffly beaten egg whites.
Put into mould, and chill.

t

ROISIN

McDOUGALD.

******************

HAM

& EGG

MOUSSE (SERVES ABOUT 6),

8 Ozs. Cooked Ham, finely
chopped.
4 ozs. Celery finely
chopped.
3 Hard Boiled Eggs, chopped
2 Level Tablespoons chopped
Chives.
! Level Teaspoon Celery
Salt.
Freshly milled Pepper
1 Tablespoon Lemon Juice
Small Can Evaporated Milk
(chilled in fridge)
4 Level Teaspoons
Gelatine.
3 Tablespoons Water.
2 Egg Whites,

Combine ham, celery, eggs,
chives and seasonings in a
basin.
Add lemon juice to
milk and whisk until thick
and creamy.
Gelatine as
usual in water, and fold into
ham, etc., mixture. Whisk
egg whites to stand in peaks,
and then fold in. Use a 1!
pint capacity mould.
Chill
until set - unmould, and
garnish with celery leaves.
Use a ring mould and fill
centre with cooked peas.

SALLY
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HENDERSON.

LIVER
1 lb. Chickens' Livers.
8 ozs. Onion
Clove of garlic
2 ozs. Butter.
Pinch Mixed Herbs.
Salt and Pepper
Dessertspoon Sherry.

PATE.
Fry chopped onion and garlic
clove in butter until golden
brown and soft. Remove
garlic. Add washed liver
and herbs. Cook gently until
soft - 6 minutes.
Cool for
5 minutes. Reduce the mixture
to a pulp in an electric
blender, with salt, pepper
and sherry. Pour into a loaf
tin lined with greaseproof
paper. Cover with greaseproof
paper, and cool in refrigerator.
Serve with Melba Toast.
Serves

6.

PATRICIA

IRVINE.

***************
MELON

HORS

D'OEUVRE.

Cut melon in half. Remove
seeds and make melon balls
Combine mayonnaise and
chutney, fold into melon
balls and sprinkle with
walnuts.
Put mixture in
melon shells, and chill at
least for an hour before
serving.

1 Large Melon.
Cup of Mayonnaise.
Cup of Minced Chutney.
Cup of Finely Chopped
Walnuts.

t
t

t

IDA
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McEVOY.

MOUSSE

AVOCADO

2 Ripe Avocados.
6 - 8 Tablespoons
Vinaigrette.
2 Tablespoons Mayonnaise
2 Tablespoons Double
Cream, lightly whipped.
1 Lemon.
Salt and Pepper.
2 ozs. Smoked Salmon.
t lb. Prawns.
Cucumber.

•

Remove the stones and skins
from avocados, cut them into
slices. Leave to marinate
for an hour in the vinaegrette.
Then put through liquidizer
with marinade.
If pears are
not completely soft, squash
first with fork, or add a
little more dressing to help
puree with smoothly. Mix in
the mayonnaise, whipped cream
and juice of half the lemon.
Check seasoning and chill covered in the refrigerator.
Just before serving, dice
the smoked salmon and fold
it in.
Serve in individual
glass dishes, decorated with
the prawns, sliced cucu.m ber
and lemon.
This dish should
be made some hours before
serving, but not left overnight,
since the avocado will
discolour. Avocados which
appear overripe are perfect
for this dish.
The smoked
salmon can be off-cuts from
tail or head.

., .•

ELIZABETH

GALLAGHER

***************
PATE

MAISON
Saute the chicken livers in
1 oz. butter. Put in a
liquidizer with the remaining
butter, cream, brandy, cloves,
mace, nutmeg, thyme and
seasoning, and blend. Leave to
cool. Coat a mould with aspic
jelly, and put in the
refrigerator to set. When set,
put pate into the mould and
return to the refrigerator to
harden. Then turn out and
decorate with parsley.Serve with
black olives, radishes & hot toast.

8 ozs. Chicken Livers.
4 ozs. Butter.
2 ozs. Cream.
1 oz. Brandy.
Good Pinch Ground Cloves.
A pinch each of Mace,
Nutmeg and Thyme.
Black Pepper, Salt.
! Pint Aspic Jelly
Parsley.

PATRICIA C. WILSON.
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PATE

NORMANDE.

1 lb. Haddock Fillet.
(cooked, flaked and free
from skin and bone).
4 ozs. Curd (cottage) Cheese.
2 ozs. butter.
A pinch of Ground Mace
A pinch of Cayenne Pepper.
a few drops of Lemon Juice.
! Teaspoon Anchovy Essence.
Salt.
2 Tablespoons Cream.

Work the fish well in a bowl
or on slow speed in the mixer,
on the paddle.
Cream butter,
add cheese and blend until
smooth.
Then beat into the
fish with the seasonings and
cream. When well mixed, adjust
seasonings and turn into
ramequins for serving, with
hot toast and butter pats to
accompany.

ANN

BANNERTON

*****************
PASTA

SALAD.

!

Boil pasta in salted water wash in cold water when cooked
and drain. Fold in dressing
(about two tablespoons), add
tuna, anchovies, apple and
pepper. Flavour well, and
refrigerate. When ready to
serve, line dish with lettuce
leaves and decorate with
quartered tomatoes and eggs.

lb of any kind of Pasta.
French Dressing.
1 Tin Tuna
1 Tin Anchovies (chopped)
1 eating Apple (diced)
1 Green Pepper (chopped)
4 Tomatoes.
2 Hard Boiled Eggs.
Lettuce.

SASCHA

KENNY.

****************
STUFFED

PEPPERS

2 Green Peppers.
1 Hard Boiled Egg.
3 ozs. Grated Cheese.
2 small or medium Tomatoes.
3 Tablespoons Salad Cream.
4 Slices of Toast.

Boil the green peppers gently
for 15 to 20 minutes until
tender.
Cut in two and remove
pips. Mix together the chopped
hard boiled eggs and grated
cheese. Add chopped tomatoes
and stir well. Add salad Cream.
Fill the halves with the mixtur e
and place on toast under grill
until lightly brown.Serve hot.
ANN
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ROGERS.

RATATOUILLE.
3 Tablespoons Olive Oil.
3 Cloves Garlic, thinly
sliced.
3 Large Onions, thinly
sliced.
4 Green Peppers, seeded
and quartered.
1M~dium -Sized Aubergine,
thinly sliced.
5 Small Courgettes, thinly
sliced.
5 Medium Sized Tomatoes,
thinly sliced & skinned.
Salt & Pepper to taste.
A Few extra Drops Olive Oil.

Heat the olive oil in the
bottom of a cast-iron
casserole with1 garlic clove
for a few minutes.
Then
add the vegetables and
remaining garlic in layers,
seasoning each layer, until
the casserole is filled. Add
a few more drops of olive oil
to the surface, cover, and
cook over a,low heat for
30 to 35 minutes, gently
moving the vegetables from
time to time.
Cook uncovered,
for the final 5 - 10 minutes
to reduce the sauce to the
desired thickness.
This dish
can be served either hot
or cold.
It can also be served as a
vegetable with a meat dish ,
and is particularly good wth
spring lamb.
PATRICIA C. WILSON.

***************
SCALLOPS

IN

WINE
Poach scallops for 14 minutes,
in wine. Blend cream into
cornflour, and add to wine
and fish.
Add sliced
mushrooms, and bake in
medium oven for 10 - 15
minutes.

8 Scallops, sliced.
Pint Dry White Wine.
t Pint Double Cream.
1 Level Dessertspoonful
Cornflour.
t lb. Sliced Mushrooms.

t

JEAN

- 12 -

QUILL.

SEAFOOD

SURPRISE
Having already prepared by
steaming 1 lb. of fresh white
fish, wash mushrooms, chop
and simmer gently with finely
chopped onion in the milk.
When tender, add wine and then
flaked fish, together with
shrimps, reserving a few for
garnish. Strain any liquid
into jug. Melt 1 oz. butter
and stir in 1 oz. of flour,
slowly add liquid, plus
sufficient extra milk to
make a creamy sauce. Add
cooked fish to this sauce,
and then spoon into scrubbed
scallop shells, place
prepared creamed potato into
forcing bag and pipe around
the edge of shell, finally
garnishing with approximately
one teaspoon of lightly
whipped cream and some parsley
plus shrimps.

1 lb. fresh White Fish
3 ozs. of Peeled Shrimps
! lb. Mushrooms.
t Bottle of Inexpensive
White Wine
Pint of Milk
2 Small Onions, chopped
very finely.
Have ready a small
quantity of creamed mashed
potato, for piping.

t

GRACE

IRVINE.

***************
SHRIMP
20 ozs. Tomato Juice
1 Packet Lemon Jelly
! Cup Diced Celery.
t Cup chopped Chives
1 Can Shrimp.3
! Cup Sliced Olives
(with Pimento)
! Packet plain Gelatine

(t

ASPIC

oz)

Heat almost to boiling 8 ozs.
tomato juice. Dissolve jelly
in it. Dissolve gelatine in
remainder of cold tomato juice.
Add two mixtures together
off heat. Add salt and pepper
to taste, and if wished
Worcestershire Sauce, celery
salt and a little vinegar.
Allow to 'firm up' in fridge.
Fold in other ingredients,,
put in mould or serving dish,
and chill.
Serve garnished with lemon
wedges and mayonnaise, or
seafood sauce.
ANN DOWSE.
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SMOKED

HERRING

6 Boneless Kippers,
Skinned and Chopped.
3 ozs. Onion, chopped
finely.
t lb. Apple (cooking),
peeled, cored & chopped.
Chopped Parsley

SALAD

Combine the ingredients in
a bowl, and dress with !
glass white wine or cider
and three tablespoons oil.
Serve on a bed of lettuce
and garnish with hard boiled
egg and tomatoes.
Serves 6 - 8 people.

P.M.

TAYLOR.

*************
SMOKED

MACKEREL

Allow half a large or
one small Smoked Mackerel
per serving.
Serve Sancreed Sauce
with this as follows:3 Teaspoons of French Dijo~
Mustard.
2, Tablespoons Horseradish
Sauce.
i Pint Double Cream.
! Cucumber.
Salt and Freshly Ground
Black Pepper.
1 Tablespoon finely chopped
Chives or Spring Onion tops.

Peel the cucumber and grate,
sprinkle with a little salt,
and leave for about half an
hour in a sieve.
Squeeze
off any excess liquid and
pat dry on kitc h en paper.
Lightly whip the cream until
thick, but not stiff. Mix
in mustard and horseradish
sauce and fold in the cucumber
and chives. Season with
salt and pepper, and chill
until required.
Accompany the mackerel with
thin slices o. buttered
brown bread.
CAROL

McCARTHY

******************
SMOKED

TROUT

2 Smoked Trout, about
5 ozs. each.
Pint soured Cream.
5 ozs. Cottage Cheese.
Juice of ! large Lemon.
Salt and Pepper.
Parsley, Lemon Slices.

PATE.
Remove the skin and bones
from trout, and flake into
liquidizer. Add the soured
cream, then the cottage cheese
and blend until smooth,
Season to taste with lemon
juice, salt and pepper.

t
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Pack into dish and chill.
Garnish with Parsley on slice
of lemon, and serve with
hot brown toast.
Note:
If the mixture does
not'turn'
easily in the
liquidizer add a little
single cream.
If using larger
trout, increase quantities
of soured cream and cottage
cheese.
ELIZABETH

GALLAGHER.

*************
TARAMASALATA.
1 Jar Smoked Cod's Roe.
6 Slices White Bread
t Spanish Onion - grated.
1 or 2 Cloves Garlic mashed.
8 Tablespoonfuls Olive Oil.
Juice of 1 Lemon.
1 Tablespoon Finely Chopped
Parsley.
Green Olives.
Hot Toast.

(Greek)

Place Cod's Roe in the mortar.
Trim crusts off bread. Soak
bread in water.
Squeeze and
add to Cod's Roe. Pound
mixture to a smooth paste.
Stir in grated onion and gaTlic.
Add olive oil and lemon juice.
alternately, in small amounts,
stirring well until the
·
mixture acquires a ~~ooth
uniform consistency. Strain
through a fine sieve or use
electric blender.
Serve in salad bowl, sprinkle
with finely chopped parsley
and garnish with green
olives.
Serve with toast.
Stuff 2 inch lengths of celery
with the mixture as a light
appetizer.
ITA
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CORRIGAN.

During the last two or three decades the art of soup making
has been lost, or at least seriously neglected.
So far as the actual cooking is concerned, making soup is an
easy, homely and very rewarding task.
The basis of all good
soups has always been a well flavoured stock. A pressure
cooker is a wonderful asset in making stock, as it reduces
the cooking time considerably.
With the arrival of liquidizers and good quality canned soups,
there opens up a new range of quick and easy gourmet soups.
To give your soups a festive look, why not try one of the
following:CREAMED SOUPS
Croutons with
grated cheese.
Slivered Salted
Almonds.
Whipped Cream
sprinkled with
Paprika.

THIN,CLEAR SOUPS
Minced Parsl ey.
Minced chives
Thin Lemon Slices
Mushroom Slices.
Olive Slices
(stuffed).

HEARTY SOUPS
Crisp diced Bacon.
Buttered Croutons.
Crumbled Blue
Cheese.

*************
ARTICHOKE

SOUP
Wash artichokes well, don't peel.
Cook in one pint of water with
quartered onion, cube and vinegar,
for 15 minutes in pressure cooker,
or until soft. As you have not
peeled the artichokes, you must
sieve this soup - not liquidize.
Then add Bechamel Sauce, warm.

1
2
1
1

lb. Artichokes.
Onions.
Tablespoon Vinegar.
Chicken Cube.
! Pint Bechamel Sauce.
Cream.
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up and put tablespoon of cream
in each helping when serving.
ROISIN McDOUGALD

****************
BARLEY

CREAM

SOUP.

Wash barley, put into cold water
and bring to boil. Strain, and
rinse in cold water.
Melt butter
and cook the vegetables (cut up)
for a few minutes, keeping the lid
on the pan and shaking occasionally.
Add barley, stock and seasoning.
Simmer for two hours. Add the
egg and milk, beaten together.
Re-heat slowly, but do not boil.
Add more seasoning, if required,
and serve hot.

2 oz. Pearl Barley.
1 Small Carrot.
1 Small Onion.

Stick Celery.
2 Pints of Stock
1 Egg.
t Pint Milk.
1 oz. Butter.
Seasoning.

MAUREEN KIERSEY.

**************
BROWN
1 lb. Onions.
1

2 oz. Flour.

1 oz. Margarine
1 Quart Brown Stock

(or Tinned Consomme).
To Serve: 1 oz. Grated
Cheese, sliced Vienna
Roll.

ONION

SOUP

(t

Sweat onions 1n margarine
an
hour approximately). Brown. Add
flour and stock. Simmer for
an hour.
Place soup in bowls.
Put slice of Vienna Roll (toasted)
on top.
Sprinkle with cheese,
and grill for one minute or
until toast is golden.

t

MARY
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ANDREWS

CHICKEN

AND

ALMOND

1! Pints of good Chocken
Stock.
! Pint of Thick White
Sauce.
3 ozs. Cooked Chicken
finely diced.
1! ozs. finely shredded
blanched almonds.
Lots of chopped parsley.
Salt and Cayenne Pepper
1 Teaspoon very finely
chopped onion.

SOUP

Gradually add t~e stock to the
white sauce and cook over a
gentle heat until smooth and
creamy.
Add the diced chicken
and onion.
Season to taste with
salt and cayenne pepper. Pour
into hot soup bowls, and
sprinkle with chopped parsley
and the almonds.

BETTY

KIRKPATRICK

*************
CREAM

CONSTANCE

4 Shallots.
1 tablespoon of butter.
1 Tablespoon of Curry
Powder.
2 Tablespoons Flour.
4 cups of strong
chicken stock.
1 Piece of Lemon Rind.
1 Bay Leaf.
Salt and Pepper.
Cream Garnish:
1 Wineglass port.
1 teaspoon curry powder.
1 Tablespoon Apricot
Preserve.
2 Tablespoons of
Whipped Cream.

Finely chop shallots. Melt
butter in large saucepan. Add
shallots, cook until tender. Add
curry powder, cook over a low heat
for 3 - 4 minutes. Slowly stir
in stock. Bring to the boil,
stirring. Season with salt and
pepper. Add lemon rind and bay
leaf.
Cover and simmer for
20 minutes.
Strain, cook, then
chill in refrigerator.
Make Garnish: Combine port and
curry powder in small pan. Heat
simmer until reduced to half the
quantity.
Cook. Mix with
preserve. Fold into the whipped
cream.
To Serve:
Top each serving of
chilled soup with a spoonful of
cream garnish.
"This is a very refreshing summer
soup".
VALERIE
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INGOLDSBY

CHINESE

MUSHROOM

SOUP

Sweat onions in butter (soften
but do not allow to colour cover with wet grease-proof paper}.
Add chopped mushrooms and stir
in the flour, stock and seasoning.
Stir until boiling, and add rice
and bayleaf. Lower the heat
and simmer for fifteen minutes.
Remove the bayleaf, and correct
the seasoning.
Put in mint and
parsley, and serve very hot.

4 oz. Flat Mushrooms
(finely chopped).
1 Medium Onion (finely
sliced}.
t oz. Butter.
! oz. Flour.
1 Pint Chicken Stock
1 heaped dessertspoon
Long Gr~in Rice.
1 Piece Bayleaf.
1 teaspoon chopped
Parsley - and - one
teaspoon chopped Mint,
mixed.

ANN

BANNERTON.

*************
CUCUMBER

SOUP
Peel and chop cucumber. Melt tha
butter, and lightly cook the
cucumber until soft but not brown.
Add the flour.
Cook for one
minute, then gradually add the
stock and simmer gently, stirring
from time to time until it is
quite soft. Scald the milk with the
sliced onion, then combine both
mixtures, and season to taste.
Either sieve through a vegetable
mill, or liquidize for one minute.
If serving cold, chill it in the
refrigerator, then garnish with
chopped chives or parsley, and
a little whipped cream or plain
yoghurt.

1 Large Cucumber.
1 heaped Tablespoon
Flour.
1 Cup Creamy Milk or
Cream.
2 Pints Chicken Stock
1 oz. Butter/Margarine.
1 Small sliced Onion.
Seasoning.
To Garnish:
Chopped
chives or parsley.

JEAN. BRIGGS.
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EGG

PETAL

A handful of Pork Strips
(say a pork chop cut
into strips).
Cup of Sherry
2 Tablespoons
Cornflour.
2 Tablespoons Soya Sauce
t Cucumber, and Root
Vegetables (as required)
2 Chicken Cubes
2 Eggs.

SOUP
Marinate pork in cornflour,
sherry and soya sauce. Remove
from marinade, and fry until brown.
Add made up chicken cubes and
simmer for half an hour. At this
stage add root vegetable - e.g.
celery, carrnts, etc., Let these
cook, but do not let vegetables
become soft - they should be
crunchy.
Slice cucumber in thin
slices and add to mixture. Lastly,
when soup is off heat, add
beaten eggs, and serve immediately.

t

DON

PANOZ.

*************
ICED

TOMATO

SOUP

Place all ingredients in bowl,
stir well and place in refrigerator.
Serve in small bowls with a little
single cream and a sprinkle of
chives and parsley,
added to each.
Make early on the day on which it
is to be served - to ensure that
it is well chilled.
Serve garlic
bread, if required.

1 Tin Tomato Juice
2 Tins Tomato Soup
(ready to serve type)
2 - 3 chopped spring
Onions.
Chopped Cucumber
1 Carton Plain Yoghurt.
1 Carton Sour Cream.
Chopped Clove of Garlic.

t

*************
ITALIAN

BEAN

t
t

Soak beans overnight. Heat oil
and butter and gently fry the
onions until they are transparent.
Add beans, potatoes, tomatoes and
herbs.
Cover with water and
season.
Simmer for several hours
until the beans are tender, checking
the liquid ~rom time to time, and
adding extra water when necessary.
Remove potatoes and sieve them
back into the soup. Add macaroni

lb. Red Kidney Beans
lb Cut Macaroni.
2 Onions, chopped
2 Peeled Potatoes.
2 Peeled Tomatoes.
2 Tablespoons each of
oil and butter.
Chopped Basil
2 - 3 sprigs of Rosemary.
2 Tablespoons chopped
Parsley.
-

SOUP.
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and simmer until the pasta is
coated. Adjust seasoning, remove
the rosemary stalks, garnish with
more parsley, and serve it in
large bowls on a cold winter's
day- it's almost a meal in itself.
FRANCES

BYRNE.

**************
LEMON

SOUP

t

Cook spaghetti in stock until
tender.
Beat eggs with lemon
JU1Ce.
Pour a little hot broth
into eggs, then slowly add to
soup in pot, stirring.
Serves 4.

Cup of Spaghetti
broken in t inch pieces.
1 qt. strong chicken
Stock.
2 Eggs.
Juice of 1 large lemon.

JIM

ROBERTSON.

**************
MUSHROOM

SOUP
Melt the shallots in the butter,
add the mushrooms and cook gently
until soft.
Add the stock and the
brandy, and bring to the boil.
Cool and liquidize. Return t to
the pan, add cream, heat up and
serve.
Serves three - four people.

1 lb. Mushrooms.

2 Shallots.
Large knob of Butter.
5 oz. Stock.
1 Tablespoon Brandy.
3 oz. Cream
A little milk to thin,
if necessary.

JEAN

QUILL

*************
PRIZE

-!
-!
-!

SOUP

lb. Apples.
lb. Onions.
lb. Tomatoes.

Cup up and saute in 1 oz. butter
or margarine, the ingredients.
Add a full teaspoonful of curry
powder, a teaspoonful of sugar and
four pints of stock.
Cook and
thicken with a tablespoon of
flour blended with water, and add
a tin of unsweetened milk. DO NOT
allow to boil after adding milk.
H.A. MASSER.
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SPINACH

SOUP

1 lb. Spinach.
1 oz. Butter
1 small Onion.
t oz. Flour.
1 Pint of Stock or
Spinach Water
~ Pint of Milk
Cream.
Lemon.

Boil spinach in salted water drain, press. Melt the butter
and add onion which has been
chopped, and cook until transparent.
Stir in the flour off the heat,
add stock, blend and bring to the
boil.
Season, put in the spinach
and simmer for 20 minutes.
Liquidize or sieve, and return
to the saucepan. Heat milk and
add to soup. Adjust seasoning.
Just before serving, top with
cream and add very thin slices
of lemon.
UNA

KELLEHER.

*************
VEGETABLE

MARROW

SOUP.

Prepare the marrow by peeling
and removing the seeds.
Cut
into very small pieces, and put
into saucepan with the stock
and salt and pepper, plus bay
leaf.
Simmer until very soft.
Mash with a wooden spoon,
removing the bay leaf. Blend
with flour a little milk, add with
the remainder · of the milk to the
marrow, and bring to the boil
stirring.
Cook for approximately
three minutes, season well and
serve with · finely grated dry cheese.

2 lbs. prepared
Vegetable Marrow.
~ Pint of Stock
Salt and Pepper.
1 Bay Leaf.
~ oz. Flour.
~ Pint of Milk.
Grated Cheese.

DOROTHY

ooooooooOOO
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MARTIN.

The Main Courses are divided into the following sections:-

F I S H

BE E F
L A MB
P 0 R K

POULTRY

V E AL
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BOILED

FISH.

Some Salt Pork or
Bacon.
2 Onions.
lb. Butter.
Sliced Potatoes
Salt and Hot Pepper
Fish and Potato according to number of
people.
Juice of limes according to taste
To Garnish: Cress or
chopped parsley.

Fry :Qut the salt pork or bacon.
Add onions and fry until soft.
Add salt, hot pepper and butter.
Then add sliced potato and
enough water to cook potato.
When the potato is soft, add
fish, bring to the boil and
simmer for 20 to 30 minutes.
Adjust ingredients according to
numbers.
Garnish with cress or chopped
parsley.

t

JERRY

ISAACS.

*************
CLOGHERHEAD

MACKEREL

4 Mackerel (filleted).
1 Tin Plums or 1 lb.
cooked Plums.
For Dressing:
Salad
Cream, Parsley, Celery
(optional), Tomatoes,
stuffed Olives, hard
boiled Egg, Lettuce
leaves.

.

WITH

PLUM

Place the mackerel in 2 pints
of cold water and
cup vinegar.
Bring to the boil, then switch
off cooker immediately. Allow
to cool before removing from
water.
Skin and stone the plums.
Mash with a fork.
Open out the
fish and spread on filling.
Fold over.
Place the stuffed
fish on plate covered with the
lettuce leaves and garnish with
dressing.

t

~~De
• •
~

FILLING.

~

META

WHITTAKER

~

*************

INIIffR!IO(f!jp1Jll
FILLET

t - 1 lb. Sole
t Pint Cream.

OF

SOLE

WITH

ANCHOVY

SAUCE.

Arrange fillets in shallow
ovenproof dish. Mix cream and
anchovy sauce.
Pour over fish,
cover and bake in moderate oven
for ! an hour. Leave lid off
last few minutes to brown.

Fillets.

Teaspoon Anchovy Sauce.

JEAN
-
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QUILL

OVEN

BAKED

1 lb. Scallops.
One Egg.
2 Tablespoons Water.
t lb. Butter(melted).
t cup of dry Bread
Crumbs.
Salt and Pepper.

SCALLOPS
Wipe scallops dry, sprinkle
with salt and pepper. Beat
egg and water together. Dip
scallops in egg, then crumbs
and then into melted butter.
Place in a shallow dish and bake
in a hot oven, Gas 7 - Electric
425 for about 20 - 25 minutes.
MARY

BAILEY.

*************
PRAWNS

INDIENNE.
Saute onions in oil until
tender, but not brown.
Blend
in flour and curry powder.
Add water gradually and stir
until thickened. ·Season well.
Add raisins, cloves, lemon
juice and rind and prawns.
Simmer for 10 minutes. Garnish
with red peppers and serve on
a bed of hot rice.

2 Onions sliced.
2 Tablespoons Cooking
Oil.
1 oz. Flour.
2 Teaspoons of Curry
Powder.
Pint of Water.
Salt and Pepper.
2 ozs. Raisins.
2 Cloves.
Juice and grated rind of
1 lemon.
4 ozs. Frozen Prawns.
(defrosted), or fresh
Prawns cooked.
Shreds of Red Pepper to
Garnish.
Boiled Rice to serve.

t

MARY

ANDREWS.

*************
QUICK

FISH

BAKE

WITH

SOUR

CREAM.

Preheat oven to 400 degrees.
Lay well drained fish on a
greased shallow dish.
In
saucepan melt butter. Stir in
cheese and sour cream.
Spoon
sauce over fish, completely
cover top surfaces. Bake for
20 minutes or until fish is
easily flaked, & sauce topping
is golden brown.
VALERIE INGOLDSBY

2 lbs. Fish Fillet.
lb. butter.
lb. of Grated
Parmesan Cheese.
Pint of Sour Cream.

t

t
t
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_

SHRIMPS

IN

WINE

2 lbs. Shrimps, shelled.
and pre-cooked.
t Cup of Flour.
Cup of Olive Oil.
Cup of Dry White Wine.
2 Teaspoons of Tomato
Puree.
4 Tablespoons of Warm
Water.
One Teaspoon of Salt.
Teaspoon of Pepper.
1 Tablespoon Chopped
Parsley.
1 Small Onion chopped.
Juice of
lemon.

t
t

t

t

SAUCE.
Roll prepared shrimps in flour.
Heat olive oil in pan. Add
shrimps and brown on both sides.
Drain the oil and keep it.
Add the wine to the shrimps,
and cook over low heat until
the wine is absorbed.
Combine
the reserved oil, tomato puree,
water, sal~ and pepper in
saucepan.
Cook over low heat
for five minutes.
Pour the
sauce over the shrimp, add
parsley, add onion and cook
for five minutes. Remove from
pan, add the lemon juice and
serve with rice. Serves 6.

ANN DIXON.
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AUBERGINE

AND

MEAT

1 Medium to large
Aubergine.
1 lb. ground meat (beef)
1 Onion (minced)
~ Pepper (minced)
1 pod garlic (minced
very, very fine).
Salt and Pepper;

CASSEROLE.
Boil Aubergine that has been
peeled and cut up, until tender.
Saute onions 9 garlic, and pepper
in 1 tablespoon butter or oil
until soft, not brown. Add
ground meat and brown.
To this
add mashed aubergine and 2 or 3
large spoons of cooked rice.
Mix thoroughly.
Cover with
bread crumbs, dot with butter,
and bake about 30 minutes in
350° oven.
FAN

MOSS

*************
BAVARIAN

GOULASH

1 lb. lean beef, veal
pork or mutton.
2 oz. fat.
1 large onion.
1 pint water.
Salt and pepper
Pinch of Paprika
1-2 teaspoons corn starch
powder.
Variations:
Beef goulash: Add tomato
puree or sour cream.
Pork goulash: 2-3
tablespoons Madeira, sour
cream.
Mutton Goulash: few slices
of freshly peeled cucumber
or about 4 skinned tomatoes.

WITH

SPATZLE

Cut meat into cubes and brown
in hot fat.
Add finely chopped
onion and saute together a
little longer.
Pour in boiling
water, salt, pepper - cover and
braise gently until done.
Season
to taste with paprika and thicken
with blended corn starch powder.
Braising times:
Beef - 1! to 2 hrs.
Pork, veal and mutton - 1 hour.

SPATZLE
1 lb. Flour.
little salt.
2 eggs.
~ pint water or milk.
One tablespoon butter for
browning.
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Sift flour into bowl. Make well
in centre and pour in eggs that
have already _been beaten together
with salt. Starting from middle
mix eggs with flour (using fork)
then gradually add liquid, taking
care to avoid lumps.
Beat dough
with wooden spoon until bubbles

show.
Press the dough through
a colander or top of steamer
into boiling salted water. When
dough rises to top of water it is
cooked (about 3 minutes).
Toss in browned butter.
NOTE: Left-over spatzle may be
stored in fridge and fried in
butter when needed; however, before
storing cold water must be poured
over spatzle to prevent the pieces
from sticking together.

MONA

MAHONEY

*************
BEEF

WITH

HORSERADISH

2 lb. round steak cut
in
inch cubes.
2 tablespoons butter or
margarine.
1 large onion sliced thin
1 teaspoon curry powder
t teaspoon ground ginger
1 teaspoon sugar.
1 tablespoon Worcestershire
sauce.
teaspoon salt.
t teaspoon pepper
cups water.
1 cup dairy sour cream
2 tablespoons prepared
horseradish.
1 teaspoon minced parsley.

1t

t
1t

SAUCE.

This is somewhat a zippy
casserole, but perfectly
delicious. Even people who like
their food pretty bland take to it.
Brown meat cubes well in hot butter
in a heavy skillet and arrange
in a medium casserole.
~dd the onion, curry powder,
ginger, sugar, ~orcestershire,
salt, pepper and water.
Cover
and bake in a slow oven (300°)
for 2} - 3 hours, or until the
meat is fork tender.
When you arc ready to serve stir
in the sour cream, horseradish,
and parsley.
If you prefer the
sauce somewhat thicker, thicken
it with flour and butter or
margarine kneaded together.
Serves 4 - 5.
MARY

*************
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HENRY

BRAGJOLI

(BEEF

OLIVES).

Trim and flatten slices of
beef. Mix together the minced
pork, breadcrumbs, parsley,
ham, hard boiled egg
(egg cut
into very small pieces), add
salt and pepper and bind with
the egg, forming a rather hard
paste.
On each slice of meat put a
desertspoon of the mixture, roll
tightly and tie with firm string
or secure with a tooth-pick. Fry
beef olives in hot fat until
golden brown.
THE SAUCE:Fry onion in melted lard until
tender and transparent.
Stir in
tomato paste & season and simmer
gently for 5 minutes.
Place
meat olives in sauce, add
drained peas, bay leaf & wine.
Cover and cook gently for
20 minutes.

1 lb. Beef cut in thin

slices 4 ins. x 6 ins.
t lb. minced pork.
~ cupful of breadcrumbs.
1 tablespoon chopped
parsley.
2 ozs. chopped ham.
1 hard boiled egg.
1 egg to bind mixture
Salt & pepper to taste.
For The Sauce:1 large onion finely
chopped.
lard.- 2 ozs.
2 large tablespoons
tomato paste diluted 1n
warm water.
1 bay leaf.
1 large tin peas.
t Pint red wine.
Salt & Pepper.

BETTY

SCRIMGEOUR

***"* ***********
MOUSSAKA.
Peel and finely chop onion.
Heat one teaspoon oil in
saucepan, add onion, cover fry
gently for 5 minutes.
Add beef and fry gently.
Stir
in seasoning, tomato puree and
stock. Bring to boil and cover.
Simmer gently for 30 minutes,
Peel and slice aubergines and
fry lightly in oil. Arrange layer
of aubergines on base of
fireproof casserole, sprinkle on
a little cheese, add another
layer of aubergines and sprinkle
on more cheese. Save some cheese
for the top.
Top with a meat
layer and final layer of
aubergines.

1 large onion.

5/6 teaspoons olive oil /
margarine,
1 lb. minced lean beef.
1 teaspoon salt & pepper.
2 teaspoons tomato puree
Pint stock.
2 Aubergines.
6 ozs. grated cheddar
cheese.

t

FOR SAUCE:1 oz. Butter.
1 oz. flour.
~ Pint milk.
1 egg.
Salt and pepper.
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SAUCE: Melt butter for sauce,
stir in flour and cook gently for
1 minute, add milk gradually
stirring all the time, bring to
boil, season and simmer for
1 - 2 minutes~ Take off heat,
beat in egg.
Pour sauce over
the Moussaka, sprinkle with
cheese and bake in centre of a
moderate oven (GAS REG.4) until
bubbling hot and brown approximately
30 - 35 minutes.
Serve with a
tossed green salad.
ITA

CORRIGAN

*************
CHILI

CON

3 lbs. Lean beef ground
1 lb. Black beans cooked
Salad oil.
2 Medium onions chopped
1 Green pepper chopped.
1 Clove garlic chopped.
1 Small can tomato paste.
1 teaspoon celery salt.
1 teaspoon Worcestershire
Sauce.
Teaspoon dry mustard.
Pinch cayenne.
Pinch cumin seed (optional)
2 Tablespoons chilli
powder.
Salt & Pepper to taste.

t
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CARNE

CABELL

The usual chilli is made with
the red kidney beans.
The use
of the regular Mexican black
beans here makes this an
outstanding dish for Chilli
fanciers.
To cook the beans soak them
overnight in plenty of water and
simmer them next day in just
enough fresh water to cover with
a generous teaspoon of salt.
When they are almost soft enough
s o you can crush one between
your fingers, remove them from
the stove but do not drain.
Heat the oil in a large heavy
casserole on top of the stove
and brown the chopped vegetables
and garlic very lightly, stirring
often.
Stir in the beef and cook until
there is no more red in it,
stirring with a fork and leaving
the meat in small chunks, about
the size of an olive. Add the
beans with the water in which
they were cooked, and all the
remaining ingredients.
Cover and
bake in a 300° oven about 25
minutes or simmer gently on top
of the stove, covered for 20 mins.
Check seasoning before serving.
Serves about 10, but this depends
upon the number of servings per
person.

Serve with plenty of hot fluffy
rice and garlic bread, and a large
tossed salad.
MARY

HENRY

*************
FILLET

STEAKS

WITH

4 7oz. fillets (beef)
(1t inches thick)
4 Strips of pork fat.
2 Medium sized aubergines.
Salt.
1 lb. Ripe tomatoes.
4 oz. Onion.
1t ozs. butter.
Pint of water.
Bay leaf.
t level teaspoon of
dried basil.
1 clove of garlic.
1 tablespoon cooking oil.
Freshly ground black
pepper.

t

- 31 -

A

DIFFERENCE

Wrap a strip of fat around each
steak. Press the steaks down
slightly and secure with string.
Avoid tieing too tightly.
Slice the aubergines thickly. Each
slice should be about the same
size as the steaks so that each
steak will sit on a slice of
aubergine.
Place in a single
layer on a plate and sprinkle with
salt.
Skin the tomatoes in
boiling water (reserving the skins)
put quickly into cold water.
Then cut the tomatoes in half
and scoop out the seeds and
roughly cut them up. Melt
oz.
butter in a pan.
Peel the onions
slice them finely and saute in
the butter until tender.
Tie the
tomato seeds and the skins in a
double thickness of muslin and
add to the pan with the tomatoes,
bay leaf and basil. Bring to the
boil and simmer for 15 minutes
until reduced to a thick pulp.
Season and keep hot.
Skin the garlic, cut off one end and
put it on the prongs of a fork
and rub the cut edge over the
surface of the frying pan. Heat
the oil in this pan. Add the
remaining butter and when it is
on the point of turning brown,
add the steaks using tongs.
Cook
over medium heat for about fourteen
minutes turning the meat halfway
through.
Cook for about ten
minutes if you want the steaks rare,
14 minutes for medium and anything
you like after that for well done!

t

When you have turned the meat ,
dry the aubergine slices on
absorbent paper and fry on both
sides in the same pan for the
remaining time.
Arrange the
aubergine slices on a hot serving
plate, remove string from the
steaks and sit each on a slice
of aubergine. Garnish with
mushrooms and cress (if available).
Remove the muslin bag and serve
the sauce separately.
DELICIOUS!
JEAN

ISAACS,

*************
KABAB

CURRY

(INDIA)

i

lb. of beef, mutton,
or veal.
~ lb. Tomatoes.
3 or 4 onions.
1 or 2 cloves of garlic.
1 oz. green ginger.
1 tablespoon of curry
powder.
2 ozs. butter.
Salt.

Cut meat into inch lengths cut
2 of the onions in lengths about
the same size and slice the ginger.
Put the pieces of meat on skewe,rs,
alternating with pieces of
onion and ginger.
Brown remaining onion and chopped
garlic in butter and when brown
stir in the curry powder and salt.
Add 2 or 3 tablespoons hot water
and simmer until reduced.
Then
add 4 tablespoons hot water and
the tomatoe~ w~ich have been
quartered.
Mix all well and add
the meat on th e sk e wers.
Simmer
for about t of an hour.
This is
eaten with chapati.

CHAPATI (Indian Bread)
Wholemeal flour,
water.

Mix flour and water to a stiff
dough, divide into lumps the size
of a large egg, roll out thinly
to the size and shape of a pancake
and bake on a griddle or iron plate.
Press with a cloth before removing
from the griddle so that it fills
with air and automatically
punctures.

Rice to Serve.

Light fluffy rice to serve with
curry. Always wash the rice
beforehand to get rid of loose
starch and always add a good bit
of salt.
Put 1 cupful of Patua
Rice in a large saucepan of boiling
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salted water and from the minute
that the water is again on the
full boil allow exactly 13 minutes.
Then put the rice on a sieve,
pour a jug of cold water over it,
let it drain well and toss
lightly with a fork before serving
to break up any lumps. Every
grain will be separate, dry
and quite hot. PATRICIA

HICKS.

*************
POT

ROAST

4 lbs. topside of beef.
lb. of pork fat.
2 onions sliced.
2 Carrots peeled and
sliced.
Bouquet garni.
2 Tablespoons vinegar.
1 Tablespoon brandy.
Salt & freshly milled
black 'Pepper.
3 ozs. butter.
Pints of good stock.

Wipe the meat.
Cut the pork fat
into strips and place on beef
(I usually tie it on). Having
melted the butter in a large
saucepan brown the meat all over.
Remove the meat and put all the
other ingredients (except the
stock) in the pan and replace the
meat.
Then add the stock and cook
gently for 2 - 2! hours, then
remove the meat (taking care to
remove string and any fat that
is left). Keep hot.

For Sauce:-

Sauce:

t

1t

2 ozs. Butter.
2 oz. flour.
1 Pint of stock from
the meat.
! Pint of cream.
Salt & black pepper.

Melt the butter for the sauce
in a pan,
stir in the flour and
blend in the stock, which has
been well skimmed and strained.
Add the cream and season to taste.
Do not allow this to boil.
' serve the meat and sauce
separately.
LINDA

ooooooooOOOoooooooo
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WEEKES.

BARBECUED

SANDYFORD

LAMB

1 Gigot of Lamb
Sauce:
Mix all the sauce ingredients
bottle Worcestershire
together in a bowl, or if you
Sauce (approx.5fl.ozs.}
have a blender whizz them all
t Bottle tomato ketchup.5fl.oz.in that for a few seconds.
Cup thick sauce
If you have a kind helpful butcher
Y.R. or H.P.
like mine~ he will prepare the
t Cup of vinegar
gigot for you.
It is boned,
1 Large onion sliced.
well trimmed and cut into neat
3 Cloves garlic.
slices. One gigot will feed
Dash of Tobasco or Cayenne.
4 - 6 p~ople depending on the
age of the lamb.
Arrange the pieces of meat in a
flat oven-proof dish. Pour the
sauce over and bake at 350° for
about
hours.
The length of
time in cooking depends of course
on the age and tenderness of the
lamb. Baste it now and then and
serve with plain boiled rice.

!

t

1t

This barbecue sauce is very good
with chicken also.
In that case,
you cut the chicken into serving
pieces, brown them in oil or
butter, transfer to a flat dish
pour over the sauce and bake at
350° for an hour.
FRANCES

BYRNE

*************
LAMB

GOULASH.

1t
1t

Brown the lamb quickly in the
lb. Boned Shoulder of
dripping in a large saucepan.
Lamb, cut into cubes.
Remove
from the heat, stir in
ozs. Dripping.
the soup mix, paprika, wine and
1 Packet Onion Soup.
water and add the celery and red
1 Level dessertspoon
pepper. Bring to the boil,
Paprika pepper.
stirring continuously, cover and
t Pint dry red wine.
simmer about one hour or until
t Pint of water.
tender. Remove from the heat,
2-3 Sticks of Celery, cut
stir in the cream, reheat but do
into strips.
1 Red pepper seeded andchopped~ot boil. Adjust seasoning.
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t

Pint soured cream
Salt and Pepper.
Cooked long grain rice
little chopped green pepper.
Parsley to garnish.

Arrange cooked rice mixed with a
little chopped green pepper in a
border on a heated serving dish.
Spoon the goulash in the centre.
Garnish with parsley.
Makes 5 - 6 servings.
EMER

RODGERS.

*************
LAMB

KIDNEYS

CASTLEGREGORY
Cut slice off top of raw onion.
Remove
of centre to allow
kidney wrapped in bacon to fit
in with a little steak. Replace
top of onion and roast in a
fairly hot oven. Serve on a
bed of creamed potatoes.

4 Whole onions.
4 Slices of streaky
bacon.
4 Lamb's kidneys.
A little steak
Mashed potatoes.

t

WILLIAM

MARSHALL

*************
LEG

OF

LAMB SOUBISE
Boil lamb gently with carrots and
3 onions which have all been
peeled and cut in pieces. Season
with salt, pepper and allspice.
Mince the remainder of the
onions, steam them in a covered
saucepan without water. Heat
butter with flour, add
pint
of lamb stock and a few drops
browning.
Add to cooked onions,
season if necessary.

1 Leg of lamb (4-5 lbs)
1 lb. Young carrots
2 lbs. Onions.
Allspice.
Butter.
Tablespoons flour.
Browning.
Salt and Pepper.

1t

t

ROISIN

McDOUGALD

**************
NAVARIN
2 lb. Best end of lamb
2 Medium onions.
2 Medium carrots
1 Small turnip.
1-2 Tablespoons dripping.

OF

LAMB
Brown meat in fat; remove meat
then fry vegetables dusted with
sugar.
Stir in flour, add
i stock. Boil add meat and
remaining stock and bouquet garni
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and seasoning. Cover simmer for
one hour.
Garnish with parsley.

1 Teaspoon sugar.
1 Tablespoon flour.
About 1 Pint stock.
Bouquet Garni,
Chopped parsley.

AVICE

McCONNELL ·

**************
NEW

ZEALAND

4~ lb. Leg of Lamb

(boned out) Ask your
butcher to do this carefully
so as to leave a nice pocket
for stuffing.
For Stuffing:1 oz. Butter.
1 Tablespoon of clear
honey.
5 ozs. of dried apricots.
2 ozs. Finely chopped
onion.
4 ozs. breadcrumbs
t level teaspoon dried
thyme.
1 Egg beaten.
Good pinch of Salt and
freshly ground pepper.
For Marinade:
lb of carrots, peeled
and sliced.
7 ozs. Onion skinned and
chopped.
1 Bay leaf.
5 Parsley stalks crushed.
~ Bottle of red wine.
Cup of sugar.

l

t

GOOSE

Put the butter and honey into a
small pan and melt. Grate the
onion and add to prepared
breadcrumbs, bind together butter
honey, thyme and egg.
Cut the apricots with a scissors
into this mixture and season well.
Wipe the lamb with a clean damp
cloth and spoon the stuffing into
the cavity from which the bone
was removed. Press the stuffing
down well.
Sew up with a trussing
needle and fine string. Be
careful not to sew too tightly
or the skin may split while the
meat is roasting.
Place meat in a polythene bag
placed inside a large deep
container.
Add the marinade ingredients and
leave in a cool place for at
least six hours (I sometimes leave
it overnight).
Turn the meat
occasionally in the juices.
Remove joint from bag and weigh.
Roast at Mark 4 Gas or 350F.,
Electric, allowing 25 minutes per
lb.
When roasted pour off fat and
stir a little flour into the
juices. Cook for a few minutes
then add 4 tablespoons of the
strained marinade and a little
water.
Adjust seasoning. Bring
to the boil stirring and simmer
for about 5 minutes.
Serve
gravy separately.
GRACE
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IRVINE.

CALIFORNIA
6 Loin or rib pork
chops 1 inch thick.
Salt and Pepper.
Cup flour.
Salad Oil.
2 Oranges peeled and
sliced.
5 Tablespoons brown sugar.
Cup chicken stock,
white wine or water.
1 Cup orange juice.
Teaspoon dried marjoram
or 11 teaspoons fresh
chopped
2 Medium onions sliced.
2 Tablespoons chopped
parsley.

PORK

CHOPS

Oranges and pork make a
delightful combination, and this
recipe makes the most of it.

t

Trim excess fat from chops and
fry out the pieces in a heavy
skillet.
Skim out and discard
the scraps when they are brown.
Season the chops to taste, roll
lightly in the flour, and brown
well in the hot fat, adding a
little oil if there is not enough
fat from the pork fat pieces.
Arrange the browned chops in a
large shallow casserole,
preferably one that will enable
you to crowd them in one layer.
Sprinkle the orange slices with
3 tablespoons of the brown sugar
and let them stand. ·
Blend the cornflour with the
stock or wine, ' the orange JU1ce,
marjoram, and the rest of the brown
sugar.
Pour this mixture over the
chops in the casserole and
arrange the onions on top.
Sprinkle the onions with parsle~,
cover, and bake 1 hour· in a 350
oven. Arrange the orange slices
on top and bake 15 minutes more,
uncovered.
Serves 6.
Serve with creamy mashed potatoes
and buttered French-cut string
beans along with a plain tossed
salad.

t

t

MARY

HENRY

*************
CHINESE

SWEET

2 lbs. Boned Pork, cut
in one-inch cubes.
1 Tablespoon Soy Sauce.
2 Tablespoons Cornflour.
1 Tablespoon sake or (Dry
Sherry).
Fat for Deep Frying.
1 Clove Garlic finely
chopped.

AND

SOUR

PORK.

Combine soy sauce, cornflour and
sake (or dry sherry); add diced
pork and mix well. Let stand
for ten minutes. Fry pork in
deep fat until golden brown
(about ten minutes). Drain.
Heat 2 tablespoons fat in a
frying pan and saute finely-
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1 Onion finely chopped.
1 Green Pepper cut in
thin strips.
2 Small carrots finely
sliced.
! Tablespoon thinly-sliced
Ginger Root.
1 Tablespoon Brown sugar.
3 Tablespoons Vinegar.
6 Tablespoons Water.
1 Level tablespoon
cornflour.
Salt.

chopped garlic, onion, thinlysliced green pepper, carrots and
ginger root for 2 minutes. Mix
sugar, vinegar, water, cornflour
and salt to taste. Add to the
vegetables, stirring steadily
until the mixture comes to the
boil. Add pork. Cook over a low
heat for 3 minutes.
Serves 4.

PAMELA

FEGAN

*************
CIDERED

GLAZED

4 lb. Boned and rolled
gammon.
1 quart cider (dry)
4 ozs. demerara sugar.
1 Level tablespoon dry
mustard.
15 oz. Can Peach halves.
1 oz. demerara sugar.
level teaspoon cinnamon.
2 Tablespoons peach JUlce.
4 Tablespoons cider vinegar.

t

GAMMON

Soak bacon overnight. Next day
drain and add cider and fresh
water to cover. Bring to boil
and simmer 20 minutes to lb.
Remove skin when cooked. Mix
sugar and mustard and coat fat
surface scoring surface criss-cross.
Place in meat tin.
Cover lean
meat with foil.
Brown in hot
oven for 15 minutes. Brush with
melted butter during this time
to assist browning.
Drain
peaches. Dissolve sugar with
cinnamon, peach juice and vinegar
in pan. Add peach halves, cut
side down, cover and poach for
15 minutes. Arrange peaches
mustard and cress etc., around
joint. Serves 6 - hot or cold.
I suggest if served hot:- new
potatoes, buttered carrots,
creamed spinach and or celery
in white sauce.
If cold serve with a green salad
tossed in oil and vinegar.

NUALA
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STIVEN

FILLET OF PORK HONGROISE
Large Porksteak
1! ozs. Butter.
1 Small onion.
1 Dessertspoon Paprika
1 Dessertspoon Flour
1 Glass sherry.
! Pint Stock.
6 ozs. mushrooms.
1 Dessertspoon cornflour.
Small Carton Cream.
1 Teaspoon tomato puree.

Cut pork in 2 inch pieces. Saute
in hot butter until coloured.
Remove meat from pan and add
finely chopped onion and paprika
to pan.
Cook on low heat 1-2
minutes.
Stir in flour and
tomato puree and add sherry and
stock. Stir until boiling. Season
Replace pork; cover pan and simmer
gently 40 minutes. Five minutes
before pork is cooked add
mushrooms and cornflour mixed with
2 tablespoons water. Return to
heat. Just before serving stir
in cream.
MARIE

DUNNE.

*************
ORIENTAL

t

lb. Porksteak
4 Tablespoons oil
Green pepper.
Clove garlic.
2 Level dessertspoons
Seasoned cornflour.
6 Mushrooms.
3 Tomatoes.
8 oz. Can pineapple chunks.
For Sauce:1 Dessertspoon Soy Sauce.
1 Chicken stock cube.
2 Tablespoons honey.

HONEYED

PORK

Cut pork into one inch cubes and
toss in seasoned cornflour.
Chop pepper. Drain pineapple and
keep juice. Heat garlic in oil.
Fry pork until brown on all sides.
Add pepper. Keep at gentle heat
for ten minutes. Add pineapple,
mushrooms and tomatoes for last
5 minutes.
Put mixture into
heated serving dish.
Sauce: Dissolve chicken stock
cube in ! pint boiling water.
Mix honey and soy sauce in stock.
Blend rest of cornflour with
little pineapple juice and add to
stock. Bring to boil and cook
for 3 minutes and pour over pork.
Serve with rice.
Serves 4.
MAUREEN

- 39 -

KENNEDY

PORK

CHOP

BREMORE

4 Pork Chops
1 Apple
1
2 Onion.
1
2 Glass Irish whiskey
2 Tablespoons Honey.
1
4 Pint cream.

Saute pork chops in butter;
remove from pan.
Put ! onion
chopped in pan and allow to
cook in residue; add apple
(diced), toss gently; add
whiskey and honey and then cream.
Replace pork chops and allow
to cook gently at the side of the
range. Again, remove chops,
place in dish for serving and
allow sauce to reduce until
it achieves a Cafe au Lait colour.
Mask chops with sauce and serve
with chopped parsley.
MICHAEL

MARLEY

*************
PORK

FILLET

1! lb Pork fillet/
tenderloin.
1 oz. Butter.
1 Medium sized onion
(finely sliced).
1 Dessert apple (peeled,
cored and sliced).
1 Tablespoon flour.
1 Wineglass dry cider.
t Pint stock .
Salt and pepper.
2 Tablespoons double cream.

NORMANDE
Brown pork fillet on all sides
in the butter, remove from the
pan, add the onion and cook for
2-3 minutes.
Peel, core and
slice the apple, add to the pan
and continue cooking until both
onion and apple are golden brown.
Stir in the flour, cider and stock
and bring to the boil.
Put the
fillet back in the pan, season,
cover the pan and simmer gently
for 45-50 minutes until meat is
tender.
This can be done on top
of the stove or in the oven at
0
350 or Reg.4.
Remove the meat
from the sauce, cut in slanting
1!" slices and place on a hot
serving dish.
Strain the sauce,
reheat and then stir in the cream.
Taste for seasoning and spoon
over the meat.
ANN
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BANNERTON

ROAST

PORK

WITH

APRICOTS.

Ask butcher to bone and cut
pocket in shoulder.
Saute onion
and celery in butter for 5 minutes. ·
Add a little of the canned
apricot juice, bread cubes, salt
and a pinch of nutmeg.
Stuff
pork shoulder with this misture.
Roast in slow oven 325°F. for
three hours. Add apricots and
cook for 15 minutes.
Serve with
small new potatoes and French
beans.
Serves 6.

One 4 lb Shoulder of Pork
6 Canned whole apricots.
2 Tablespoons chopped onion.
2 Tablespoons chopped
celery.
2 Tablespoons butter.
8 ozs. Toasted bread
cubes.
Ground nutmeg.
! Teaspoon salt.

BETTY

HAMILTON

*************
SWEET

AND

SOUR

PORK

Remove bones from pork.
Score
the skin and lay skin side down
on a board, season.
Heat oil,
and fry vegetables for stuffing
gently for 5 minutes. Drain and
chop the pineapple, keeping the
juice for the sauce.
Add to
the pan with the crumbs. Mix
together and spread onto pork.
Roll up, and tie firmly. Rub
the salt into the skin. Allow
30 minutes to the lb. and 35
minutes over at 400°F, reduced
to 375°F.

1 2lb. piece belly pork.
Seasoning.
Stuffing:
1 Small onion chopped.
1 Carrot.
1 Cooking apple.
! Green pepper.chopped.
2-3 Tablespoons oil.
1 (7oz) Can pineapple
4 Level tablespoons
breadcrumbs.
Oil for cooking.
1 Level teaspoon salt.
SAUCE: 1 Carrot chopped
1 Onion chopped.
! Green pepper
2 Level tablespoons sugar.
1-2 Tablespoons Tomato
ketchup.
2 Tablespoons Soy sauce.
2 Tablespoons Malt Vinegar.
! Pint chicken stock.
1 Level tablespoon
cornflour.

Sauce:- Put vegetables, sugar,
ketchup, soy sauce, vinegar, and
stock into a pan. Blend
cornflour with a little water,
and use to thicken sauce whe~
boiling.
Simmer until vegetables
are tender and sauce is reduced.
Pour a little over the pork and
seTve the rest separately.
Serves 4.
JEAN
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BRIGGS.

BANGKOK

CHICKEN
Cover the chickens with water
add seasoning, bouquet garni
and vegetables and poach
carefully until tender (about
40 minutes). Leave chicken to
cool in the liquid.
Meanwhile, make the spiced butter.
Take 1 oz of the butter and melt
it in a small saucepan; add
the spices and cook gently for
2-3 minutes, then allow to .cool.
Cream the remaining butter and
work in the butter and spice
mixture and the chutney, lemon
juice and garlic.
Joint the chicken, arrange on a
flat flameproof platter, cover
with the spiced butter and set
in the refrigerator until the
butter is firm. When ready,
take out and grill chicken, until
skin is evenly browned. Serve
cold garnished with watercress.

2 Roasting chickens
(2! lb. each).
Salt and Pepper;
Bouquet garni
Onion and carrot for
flavouring.
3-4 ozs. butter.
teaspoon ginger.
Large pinch of Turmeric
Speck of cayenne pepper.
2 Tablespoons mango chutney.
Lemon juice
lemon).
1 Clove of garlic (crushed
with t teaspoon salt).
Watercress (to garnish) ·.

t

(t-t

Serves 8 •

•

MARY

c.l•

BENNETT

**************
CHICKEN

KIEV.
Skin and flatten chicken breasts.
Cut butter into finger thick
strips (4). Roll into chicken
breasts.
Take care that butter
is fully enclosed by meat.
Sprinkle with salt and pepper to
taste and dust with flour.
Mix egg with Worcestershire
sauce and mustard powder and
paint chicken with mixture.
Roll in breadcrumbs, patting
crumbs down firmly and deep fry
for 10 minutes in not too hot
oil.
Serve with creamed spinachpr
hot beetroot in sour cream.

4 Chicken breasts
4 oz. Butter.
Salt and pepper to taste.
1 oz. flour.
1 teaspoon Worcestershire
Sauce.
1 Teaspoon Colman's
mustard powder.
3 ozs. breadcrumbs.

MAY DAVITT.
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CHICKEN

SIMLA

1 Roasting chicken
Half pint cream.
1 Tablespoon Worcester Sauce.
1 Teaspoon made up Mustard.
Salt and Pepper.
1 Tablespoon Patna Rice
per person - four
tablespoons.
2 7easpoons Curry Powder.
2 Tablespoons Mango Chutney.

Roast Chicken. When cooked,
cut into eight portions. Lay
chicken in casserole. Whip
cream with salt, pepper and made
mustard and one tablespoon
Worcester Sauce. Put this on
top of chicken. Put in oven for
twenty minutes to melt the cream
and heat the chicken.
Serve
with Rice.
Boil rice in salted water abqut
20 minutes. . Just before it is
cooked, put in two good teaspoons
of curry to every four tablespoons
of rice. When rice is cooked,
drain and add one-third of a jar
of chopped Mango Chutney and one
eggspoon of dried mustard to the
rice.
Serve with tossed salad.
PAMELA FEGAN

***************
CHICKEN

WITH

LEMON

Cut the chicken into serving
pieces and spread in a flat dish.
Make the marinade with the oil,
lemon rind and juice and the
garlic.
Pour this over the
chicken, tuck the bouquet garni
underneath and season well with
salt and black pepper. Let it
marinade for several hours or
overnight if that suits you better,
basting from time to time. Bake
in a greased ovenproof flat dish,
using the marinade and the butter
chopped in small knobs over it.
Cook at 350° for about one hour.
Remove bouquet garni • Garnish with
chopped parsley and thin slices
of lemon a nd serve with saffron
rice.

1 Roasting Chicken
(about 3! lbs.
Pint olive oil.
Grated rind and juice
of one lemon.
2 Cloves garlic,crushed.
2 ozs. butter.
Bouquet garni.
chopped parsley and
thin lemon slices.

t
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IDEAS

ABOUT

RICE.

If you don't happen to like the distinctive flavour of saffron
and yet would like to have its colour in your rice - which
looks very good with the previous dish - Chicken With Lemon you can achieve the effect by adding yellow cookery colouring
to the water in which you boil the rice. You will have to
experiment with the quantity you use in order to get the depth
of colour you fancy.
Garnishing plain boiled rice is well worth the extra effort.
The following may be scattered on top of a flat dish of rice
and really do improve the appearance:
Chopped parsley,
Chopped chives,
chopped hard-boiled egg, Salted peanuts.
Raisins, Paprika, Nutmeg.
Use one or several of these,
whatever you happen to have in stock.
FRANCES

BYRNE

*************
CHICKEN
2 Tablespoons butter
3 Teaspoons curry powder.
1 Apple chopped finely.
1 Onion chopped finely.
2!-3lb. chicken or any
6 good sized pieces of
chicken.
Tin condensed cream of
Mushroom soup.
1 Cup cream.
Salt and Paprika.

SURPRISE
First melt the butter in a little
saucepan and saute in it the
curry powder, apple and onion,
until the onion is transparent.
Then add to it the soup and the
cream. Now salt and paprika
the chicken pieces and spread
them out in one layer, in a
shallow buttered dish.
Pour the
sauce over the chicken pieces.
Bake uncovered at 350° for
1! hours.
Serves 6.
JOYCE

LUSH

*************
COLD

CHICKEN

WITH

2 Roasting Chickens
Water, little lemon JU1ce.
Salt. 4 Peppercorns.
Bouquet Garni.
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CURRY

AND

TOMATO

SAUCE

Poach chickens until tender.
Let them cool in the liquid.
Cut into bite size pieces.

Sauce:
1 Tablespoon oil.
2 ozs. finely chopped
onion.
1 Tablespoon curry powder.
1 Tablespoon tomato puree
4 Tablespoons lime juice.
2 Tablespoons apricot jam.
t Pint of Mayonnaise.
3 Tablespoons whipped
cream.
Paprika, Salt and sugar.

Sauce:
Cook chopped onion in
oil for about 4 minutes without
colouring it, add curry and
continue cooking for about two
minutes. Add puree, lime juice,
jam, salt and t teaspoon sugar.
Cook gently for about ten minutes,
then sieve or liquidize and allow
to cool. When cold fold into
whipped cream and mayonnaise.
Mix most of this sauce with the
cut-up chicken, pour the
remainder over the top and
sprinkle with a very little paprika.
Serves 8.
ROISIN

McDOUGALD

*************
HOT

CHICKEN

SALAD

Cook chicken breasts in 1i cups
boiling water to which 1 tablespoon
salt has been added. Drain liquid
and remove chicken from bones.
In buttered pyrex baking dish
combine, chicken, soup, celery
almonds, mayonnaise, eggs,
lemon JU1ce, onion. Mix well,
cover top with crushed potatoe
chi8s or cheetas. Bake at
350 about 20 to 30 minutes.

4 Chicken breasts.
1 Cup Cream of Mushroom
Soup
1 Cup sliced celery
Cup slivered almonds.
24 cup mayonna1se.
.
3 Hard boiled eggs
(chopped).
1 Tablespoon lemon JU1ce.
2 Tablespoons chopped
Onion.

t

PENNY

ARNOLD

*************
SPANISH

CHICKEN

3 Tablespoons oil.
4 Chicken joints.
1 Medium Onion.
1 Pint chicken stock.
10 ozs. Frozen peas or
beans.
2 Cloves garlic.
4 Rashers streaky bacon
chopped.
6 ozs. long grain rice.
2 Tablespoons tomato puree
Salt, Pepper and sugar to

WITH

RICE

Fry the chicken joints in oil
in a heavy pan till golden brown.
Take out and keep them hot. Add
onion and garlic and cook gently
for several minutes.
Then add
bacon and rice and stir till
rice is opaque.
Add stock, tomato puree and
seasoning to taste and bring to
boil. Put the chicken on top
and cover tightly (transfer to
a casserole if necessary).
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taste.

Bake in a moderate oven
(350°F. Gas 4) for about 40
minutes until rice and chicken
are tender.
Meantime cook
peas or beans and before
serving stir into rice.
Garnish with strips of sweet
pepper and olives if available.
Serves 4.

*************
STUFFED

BREAST

2! - 3 lbs. Turkey Breast
Streaky Rashers
Stuffing:
4 ozs. breadcrumbs
4 ozs. Sausage Meat.
Parsley and Thyme
Salt and pepper.
2 oz. Rasher dripping.

OF

TURKEY.

Split and open turkey breast
as you would a pork steak. Form
stuffing into a long sausage
shape and lay on turkey breast.
Close over and secure openings
with wooden cocktail sticks.
Cover crossways with streaky
rashers.
Cook at 350° for
to 2 hours. Remove cocktail
sticks while still hot.

1t

CAROL
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McCARTHY.

ESCALOPE
4
1
8
2
1

t

t

OF

VEAL

Veal Escalopes
Slice of ham.
Asparagus spears.
~ole tomatoes
Onion.
lb. mushrooms.
Glass white wine

CROFTON

Prepare duxelle: very finely
chop mushrooms and onions,
(preferable to pass through a
mincer), cook gently in a little
butter, (very little butter
required as mushrooms will
produce own moisture in cooking).
Cut tomatoes in halves; remove
centres and stuff same with
your duxelle.
Fry veal escalopes in butter;
remove from pan and place on
serving dish - keep hot. Add
some chopped onions to cooking
residue and the julienne strips
of ham • Add white wine, reduce
slightly.
(it may be noted here
that if using tinned asparagus
spears, a little of their liquid
added at this stage really
enhances the flavour of finished
sauce). Add cream and allow to
reduce. Heat asparagus spears,
place two per portion diagonally
on escalopes. Masque with sauce
and serve with tomato duxelle and
piped duchesse potatoes (or rice)
and chopped parsley.
VALENTINE

NEARY

*************
ROAST

3t

STUFFED

lb., Boned shoulder
of veal.
Salt and freshly ground
black pepper.
t lb. Streaky bacon,rinded.
For Stuffing:
1 Medium onion skinned and
finely chopped
1 Medium green pepper
finely chopped.
1 Clove Garlic (crushed)
Handful of chopped parsley.

VEAL.

Open the veal out and when flat
beat it lightly until it is a
fairly even thickness. Season
lightly.
Mix all the stuffing ingredients
together binding with the egg and
melted butter. Put on the veal
and fold each flapp over it,
tie it ~ecurely with string.
Having stretched the bacon with
a knife, cover the meat comyletely.
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4 ozs. Mushrooms chopped.
3 Sticks of celery finely
chopped.
1 Tablespoon of lemon rind.
5 ozs. Breadcrumbs.
Salt and black pepper.
One egg beaten with a
little water.
2 oz melted butter.

with bacon and tie in place with
string. Wrap in foil and then
weigh . and place in a roasting tinMark 7 allowing 35 minutes per lb.
Remove the foil and rashers for
about the last 15 minutes to
allow the meat to brown.
Serve with courgettes etc.

GRACE IRVINE.

*************
WIENER

SCHNITZEL

Very thin slice of veal
(usually cut from fillet).
Flour.
The beaten yolk of one or
two eggs.
Fine white breadcrumbs.
Salt and Pepper.

(AUSTRIA)

Dip the slice of veal in flour,
then into the yolks of eggs,
to which salt and pepper have been
added and finally into the fine
white breadcrumbs.
Cook in hot butter for a few
minutes only as the slices of veal
are very thin.
When a golden colour on both sides,
put on a hot dish and serve
at once.
Put a thin slice of
lemon on each slice of meat and
serve with a salad.

PATRICIA
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HICKS.

Suggestions:Combine cooked cabbage which has been chopped with diced ham,
butter and freshly chopped dill.
Try cauliflower tossed with melted butter, chopped chives and
parsley.
Peel small white onions. Saute, turning often in a small
amount of butter and oil until golden.
Place in one layer in
an oven proof dish. Pour over l can of consomme tbeef).
Sprinkle with dried thyme, salt and pepper. Bake covered for
45 minutes.
Many left-over vegetables make an excellent salad when tossed
with a good homemade oil and vinegar dressing or your favourite
salad dressing.
Serve fresh corn on the cob with savoury butter flavoured with
freshly chopped herbs or dry herbs to taste.
BAKED BERMUDA ONIONS
"A change from baked potato and far less in calories!
served with steaks."

Good

Select good firm onions. Don't peel. Prick with a fork so
that they don't burst.
Place on foil or in a flat pan and
bake at 375 degrees for between one and 1l hours.
With a
sharp knife slit top as you would a baked potato. Press open
and top with lump of butter, salt and ground pepper.
JEAN

ISAACS

*************
SUPREME

BROCCOLI
2 Packages frozen broccoli
(thawed and drained).
1 c
.
2
up mayonna~se.
1 Can cream of chicken soup
(undiluted)

Place broccoli in bottom of
9 x 13 x 2 inch pyrex casserole.
Mix remaining ingredients and pour
over broccoli.
Bake 30 minutes at
350° with foil covering casserole.
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1 Cup slivered almond•
(sauteed in butter)
1 or 2 Tablespoons lemon
juice.
1 Large onion.

French fry onion, and place onion
rings on top and warm without foil
covering for las i 5 minutes.
(I cook broc coli as on package just
long enough to separate instead of
thawing normally.} Serves 8

***********
BROWN
1 Cup uncooked rice
2 Cans beef consomme or
boullion
1 Can water.
3 Tablespoons onion,
(chopped).
t lb. : butter.
"1
2 cup slivered almonds.
Salt and pepper to taste.

FAN

MOSS

RICE
Brown rice and onion in butter.
Put in casserole with all other
ingredients. Bake one hour at
350°.
Serves 6-8.

FAN

MOSS

*************
DREAM
4 Cups of mashed potatoes
3 Cups of cottage cheese
(sieved).
t Cup of sour cream.
1! Tablespoons of finely
chopped onion.
2! Teaspoons of salt.
Good pinch of pepper.
Melted butter.
! Cup of toasted almonds.

POTATOES.
Combine all ingredients except
butter and nuts. Place in a
casserole dish. Bake in a 350°
oven for 30 minutes. Top with
melted butter and nuts. Place
under grill and brown.
Serves 6 to 8.
VALERIE

INGOLDSBY

*************
HUNGARIAN
1 or 2 Green peppers
thinly chopped.
1 or 2 Medium onions
thinly chopped.
1 Tin of tomatoes (a
small tin to one pepper).

PEPPER

DISH

Mix all together in a saucepan.
Add salt and pepper as required
and bring to boil. Simmer until
the onion is ready. Empty into
dish ready for serving.
This dish can be cooked and left
ready for re-heating.
Serves up to 4 people.
DOROTHY
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MARTIN,

POTATOES

ANNA
Butter the pan or tin very
generously.
Slice the potatoes
in thin rounds and arrange neatly
in circles to cover the base of
the pan. After two layers are in,
season and add a few small pieces
of butter.
Continue to fill the
pan,
seasoning and buttering
every other layer.
Spread any
remaining butter on a piece of
foil and cover the pan securely.
Sit an ovenproof plate on top of
the foil to give a little weight
and prevent loss of steam during
cooking.
Set the pan on a
moderate heat for 15 minutes,
then put in the oven for about
30 minutes to complete the cooking.
Turn out whole on to a serving dish.

1! to 2 lb. Potatoes
Salt and Pepper
2-3 oz. Butter.
6" diameter heavy frying
pan or cake tin.

ANN

BANNERTON.

*************
SCALLOPED

IRISH

POTATOES
Place about t of potatoes in pyrex
cooking bowl; sprinkle salt,
pepper, flour on each layer
(3 layers in all). After the
third layer pour milk to about
of the height of potatoes. Dot
with butter generously. Bake in
0
350 oven uncovered for one hour.
Serves 6.
FAYLA DANIEL

5 Medium sized potatoes
sliced thinly.
salt, pepper, flour
milk, butter.

t

*************
TOMATOES

PROVENCALE
Cut the tomatoes in half and
remove the seeds.
Season them
and cook them gently cut side
downwards in a little oil until
they a~e fairly soft. Transfer to
a flameproof dish, cut side up,
sprinkle each with a little chopped

4 Medium sized tomatoes
Salt, pepper.
1 Tablespoon Olive oil.
1 Clove Garlic.
Chopped Parsley.
Fresh white breadcrumbs.
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~ij.,r lic and parsley
~ - t h breadcrumbs.

and cover

Pour a little oil over each one
and put the dish under the grill
until the breadcrumbs are crisp.

DAPHNE

GOODBODY.

oooooOOOooooo

AMERICAN SALAD

1 Cup diced orange.
1 Cup Cauliflower tips.
1 Cup chopped celery.
4 Tablespoons finely
chopped green pepper.
! Teaspoon salt.

Mix all together and dress with
French dressing
vinegar,
Salad oil.) Decorate with
green and black grapes halved.

t

(t

MARJORIJ RUSSELL
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CURRIED

FRUIT

SALAD

Large can sliced pineapple
Large can peach halves.
Large can pear halves.
Large can apricot halves.
Small bottle red
maraschino cherries.

Place pineapple slices on bottom
of 9 x 13 x 2 pyrex dish and then
place other fruit.
Red and green
cherries are pretty for Christmas.

t

Melt in
Bake at
This is
chicken

Cup brown sugar (packed)
2 Teaspoons Curry powder.
t lb. butter.

skillet and pour over fruit.
0
325 for one hour.
very good served with ham,
or pork chops. Serves 12.
FAN

MOSS

*************
FRUITY

CHEESE

2t

MOULD

Heat pineapple and add jelly-chill.
Soften cheese and stir in pimento.
Add setting jelly mixture, beat in.
Whip cream.
Fold in cream, celery
and nuts.
Pour into mould to
set.
Decorate later with chopped
parsley.

cups crushed pineapple
1 Packet lime jelly.
3 ozs. Cream cheese.
1
3 Cup of chopped pimento.
1 Small carton cream.
Cup chopped walnuts.
1 Cup diced celery.

t

MAUREEN

KENNEDY.

*************
GRAPEFRUIT
Pineapple, Orange,
Grapefruit segments,
Grapes, Cherries, Lettuce
hearts, Walnuts, Tomatoes.

SALAD
Arrange neatly on a flat dish
in concentric rings sliced
pineapple, orange, grapefruit
segments, grapes and cherries.
Add firm lettuce hearts, shelled
walnuts and sliced fresh tomatoes.
Serve salad with mayonnaise or
French dressing.
DAPHNE
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GOODBODY.

HAM

AND

CELERY

5 Sticks Celery.
7 ozs. Lean ham.

t

SALAD

Cut the celery, ham, cucumber
and cooked potatoes into small
neat pieces.
Combine with enough
mayonnaise to bind and add any
other trimmings from the peppers
and the eggs which are not
required for garnishing the dish.
Put some lettuce or endive leaves
on a flat plate, pile the salad
ingredients in the centre and put
slices of hard-boiled egg and
pepper rings round the outside.

Cucumber.

2 lbs. Cooked new potatoes
1 Red or green pepper or
a small pepper of each
colour.
2 Hard boiled eggs.
Lettuce or endive.
Mayonnaise.

DAPHNE

GOODBODY.

*************
SALAD

MARINATED
1 Medium can cut green
beans (drained).
2 Heads celery (diced).
! Cup green sweet
peppers (diced).
3 Medium onions (ringed).
1 Medium can petite
English peas (drained).
1 large jar pimentos (diced).
Marinade sauce:-} Cup sugar
Cup vinegar (plain
or tarragon)
Cup cooking oil.
1 teaspoon salt.

t
t

Combine beans, celery, peppers,
onion rings, peas and pimentos.

Mix well and pour over mixed
veget~bles. Let set 24 hours. Will
keep for six weeks in refrigerator.
I put this up in a big wide mouth
jar.
FAN MOSS

*************
OLD-FASHIONED
1 lb Can Tomatoes.

4 Hard boiled eggs.
1 Cup diced celery.
1 Cup saltine cracker

crumbs.
Dash or red pepper.

TOMATO

SALAD

Drain and mash tomatoes. Mash
whites and yellows of eggs
separately and add to tomatoes with
cracker crumbs. Mayonnaise mix8d
in to taste.
Serves 6.
FAN
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MOSS

RICE
-.

SALAD.

6
oz. Long grain rice.
1 .Tablespoon wine

Skin and chop tomatoes. Scoop
seeds out of pepper and chop
flesh finely.
Cook rice in 1 Pint boiling
water (scant) until water is
absorbed.
Rub bowl with garlic and mix oil
and vinegar in it.
(it is a good
idea to beat them together with
a fork on which a clove of garlic
i~ speared).
Pour hot rice into
bowl; add all other ingredients
and mix well. Leave in
refrigerator until cold.

v~negar

1

•
Tablespoon sultanas.
2
3 Tomatoes •
Tablespoons oil.
1 Green pepper
Seas on~ng,
·
'
garlic.

ELEANOR NICHOLSON

*************
STUFFED

CUCUMBER

1 Cucumber
1
2 Small t·~n Salmon
Teaspoons Capers.
2 Teaspoons Gherkin.
Mayonnaise.

SALAD

Cut cucumber into 1!" lengths.
Scoup out middle, leaving a
little at the bottom to hold
filling.
Add capers and chopped
gherkin to salmon, moisten with
mayonnaise and pile into centre
of each cucumber.
MARY

ANDREWS.

*************
SLAW.

THREE - WEEKS

~hlbs. Shredded or
Biop~ed cabbage.
1 ~ Jar (7oz) pimentos (diced)
1 Lablespoon celery seeds.
2 M:~~e pepper (chopped)
Salt ~urn onions (chopped)
·r..u...
to taste.

~:-

1 Cup sugar.
1 Cup salad or cooking oil
Cup tarragon vinegar

Put in pot and bring to boil. Pour
over slaw immediately. Marinate
at least two hours before serving.
This will keep in a jar in
refrigerator for three weeks.
FAYLA
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DANIEL

VEGETARIAN

SUNBURST

2 Medium carrots.
l Large lettuce.
~ Cucumber.
8 ozs. Cheddar cheese.
1 Heaped tablespoon peanut
butter.
2 Tablespoons French
dressing.

SALAD.

Peel the carrots, wash and drain
the lettuce, wipe the cucumber
and slice thinly. Grate the
carrots and cheese on a coarse
grater. Beat the peanut butter
into the French dressing;
it
will become quite thick. Line a
salad bowl with lettuce leaves.
Arrange the cheese and carrots in
alternate heaps around the bowl,
so that each person may take a
serving of carrot and cheese with
some lettuce. Use cucumber slices
as dividers.
After serving pour dressing over
each portion.

Basic French Dressing:Teaspoon salt.
~ Teaspoon sugar.
~ Teaspoon dry mustard.
Teaspoon pepper.
2 Tablespoons tarragon or
wine vinegar.
6 Tablespoons olive or
corn oil.

t

t

Mix together salt, sugar, mustard,
pepper. Add vinegar and oil.
It
will keep in a cool place for at
least a week.
DAPHNE

GOODBODY.

********** ***
WINTER

SALAD.

1 Beetroot.
2 Sticks celery (raw)
1 Potato
3 Tomatoes.
1 Carrot.
2 Tablespoons peas (cooked)
1 White turnip.
Salad dressing.
Salt and pepper.

Prepare root vegetables.
Steam
or boil until tender but not
soft or broken. Dice.
Cut
celery into half inch pieces and
tomatoes into quarters or lengths.
Keep back a little of each
vegetable to use as a garnish,
mix remainder together, season.
Pour salad dressing over and mix
well but carefully.
Put into a
glass dish and garnish with remainder
of vegetables
MAUREEN
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KIERSEY

SALAD.

WALDORF

Combine apple, celery and nuts.
Blend together mayonnaise,
lemon juice, sugar and dash of
salt. Fold in whipped cream,
fold into apple mixture.
Makes six servings.

2 Cups diced apple
1 Cup diced celery.
1
2 Cup broken walnuts.
1
4 Cup mayonnaise.
~ Tablespoon sugar.
2 Teaspoon lemon juice.
4 ozs. cream whipped.

MARGARET

KENNEDY

*************
VINAIGRETTE

OR

FRENCH

DRESSING

Mix Seasoning, add oil and
vinegar.
Put into bottle with
tightly fitting stopper and
shake well before use.

4 Tablespoons Salad oil.
2 Tablespoons Vinegar.
Pinch pepper, salt and
mustard.

MAUREEN

KIERSEY

*************
DUTCH
1

DRESSING.
Add mustard and seasoning to the
sauce, cool a little. Beat the
egg and pour the sauce on to it
stirring all the time.
If sauce
is too hot the egg may curdle.
Put back on heat and cook for
a few minutes but do not let
it boil, stir while cooking.
Add vinegar gradually and mix
well through the sauce. Allow
to cool before using.

2 Pint white pouring sauce.
~alt and pepper.
4 Teaspoon made mustard.

1 egg or egg yolk .
Tablespoon white vinegar.

*************
CAESAR

1

SALAD

Cup of oil
1 Clove of garlic
2 Tablespoons bleu cheese
.!.
2 Teaspoon of Worcestershire
Sauce.
1
4 Teaspoon of mustard - dry.
1 Raw egg yolk.
1
4 Teaspoon of salt.
Juice of one lemon.

MAUREEN

KIERSEY

DRESSING.

Mash cheese.
Press garlic.
Add oil, lemon, egg yolk and
mix well until lumps are out of
cheese.
Add remaining
ingredients.
Sprinkle liberally
with fresh pepper. You can also
add anchovies mashed with cheese.
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JEAN

ISAACS.

RED

FRENCH

DRESSING

To a quarter pint of French dressing add one tablespoon of
tomato ketchup and one teaspoon of chilli sauce.

GRACE

IRVINE.

*************
THOUSAND ISLAND
~ Tablespoon butter.

2 Tablespoons flour.
~ Cup of water.
~ Teaspoon dry mustard.
~ Teaspoon salt.
Dash of Paprika.
One egg yolk.
One Tablespoon Lemon Juice
or Vinegar.
~ Cup of Salad Oil.

DRESSING

Make white sauce with first 3
ingredients. Pour into combined
remaining ingredients and beat
rapidly with beater. Add ~ cup
of Chili sauce or tomato sauce,
3 Chopped hard-boiled eggs,
1~ Dill pickles, chopped;
1 Cup of chopped celery; one
green pepper,(minced) and one
small onion (minced).
Makes two cups.
IRIS

oooooOOOooooo
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STYLES.

Whether planning a fork supper or an impromptu meal for
good friends, these attractive dishes have flair and style.

AMERICAN

MEAT

1 (10!oz.) can condensed
tomato soup.
1 oz. melted butter
1 lb. minced beef.
1 small onion chopped
2 oz. fresh breadcrumbs
1 level tablespoon chopped
parsley.
1 egg beaten
2 teaspoons sauce
(Worcestershire).
1
2 level teaspoon salt.
black pepper.

LOAF
Mix all together with half can
of soup.
Cook 1t hours at
350°F, in a 2lb loaf tin.
Turn
out, cover with remaining soup,
return to oven for 5 to 10
minutes.
Serve hot with vegetables
or cold with salad.

AVICE

AUBERGINES
Aubergines
bolognese sauce.
grated cheese.

A LA

McCONNELL

PANOZ

Slice aubergines and dip in
batter or breadcrumbs.
Then fry in deep fat until
golden. Make a pot of Bolognese
Sauce. Using a large baking
dish layer Aubergines, grated
soft cheese and sauce until
all ingredients are used up.
Bake at 350° for 45 minutes.
Serve with salad.
In addition
this dish eats very well cold.

DON
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PANOZ

BAKED

PARSLEY

Egg
Parsley
Butter
Seasoning.

EGGS
Butter inside of a small cup
or mould. Finely chop parsley
and well coat inside of mould.
Break egg into mould carefully,
avoiding air bubbles.
Season
top and put a pat of butter on
top.
Bake in oven, or steam
in a saucepan of hot water,
coming up half way.
Cover and
steam or bake 8 - 10 minutes,
(moderate oven). Turn out on
to hot buttered toast.
ANNETTE M. HUTTON

*************
BERMUDA

CHICKEN

One or two chickens (uncooked)
according to number of
guests.
1 large tin of pineapple
pieces (for 2 chickens)
1 large tin or 2 small
tins of mushroom soup
(for 2 chickens)
2 small onions.
flour, pepper, salt.
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Disect chickens into manageable
portions.
Put a tablespoonful
of flour into a polythene bag
with a little salt and pepper.
Into this put the portions of
chicken and shake to coat nicely
all over.
Put carcase with
excess skin and giblets and small
onion into saucepan, half-filled
with water. Bring to boil, then
simmer gently for stock.
A
large fry-pan can now be heated
with about 1 oz. of butter.
Peel and slice onion, and fry
gently until soft. Remove onion
and put into large casserole.
Now put all portions of chicken
into the pan (adding a little
more butter if necessary). Cover
with lid. Brown nicely.
Turn
and brown on other side. This
takes about 20 to 30 minutes.
Remove chicken and place in
casserole. Add pineapple and
tinned soup.
Next make sauce.

Put 2 heaped tablespoons of
flour into pan, adding pineapple
juice. Stir well to blend. Then
add stock from the saucepan slowly,
until a nice thick white sauce
evolves.
Add more salt and
pepper to taste (but it should
be on the sweet side).
Pour
the sauce over the chicken in
the casserole.
It can now be
kept till the next day in the
fridge, but must be cooked in a
hot oven for about t of an hour
before serving.
I prefer this
with mashed potato, but boiled
rice is an alternative.
MERIL

LATCHFORD.

*************
BOXTY
Grate potatoes, remove excess
water. Add enough flour and
milk to make to a dropping
consistency. Add salt to taste.
Heat fat on pan, add 3 - 4
tablespoons of mixture and fry
on both sides until golden brown.
Serve with butter and sugar if
liked, or with a piece of grilled
bacon.

6 large potatoes.
flour,
sour milk - or evaporated
milk.
salt to taste.
cooking fat or margarine.

PHYL

McWEENEY

*************
CHEESE

AND

Rolled out short crust pastry
(sufficient for small flan
tin).
1 large or two small onions.
t pint milk.
2 eggs.
3 ozs. grated cheese.
2 ozs. butter
3 small or 2 large tomatoes.
seasoning.
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ONION

FLAN

Roll out pastry. Line flan tin.
Fry thinly sliced onions in butter,
then the sliced tomatoes. Lift
out a little onion and tomato
for garnishing.
Mix the rest
of the onions with grated cheese,
beaten eggs, milk and seasoning.
Pour into pastry case and bake
in centre of mod. hot oven, 400°
for about 35 minutes until filling
is firm and set, and pastry crisp.
Garnish with onion and tomato.
MARY

DALY.

CHICKEN

PAPRIKA.
Mix flour, pepper, ginger, basil
and coat the chicken joints in
the mixture. Melt the butter
and fry the joints all over until
golden. Put aside on a warm dish.
Fry the garlic and any remaining
seasoned flour.
Add mushrooms,
Worcester sauce, sherry, and
stock cube crumbled.
Place
chicken joints back on top, cover
and simmer very gently for about
45 minutes till joints are
cooked. Add a little water during
cooking if necessary to prevent
sticking of ingredients to pan
but mixture should be fairly dry
at this stage. When chicken
joints are cooked, remove them
to a warm serving dish. Add the
cream to the ingredients remaining
in the pan and heat through
stirring well. Do not boil.
Pour this sauce over the chicken,
sprinkle with paprika and nutmeg
and serve.
Sufficient for two.

Two chicken joints.
1 oz. flour
t teaspoon ground black
pepper.
teaspoon ginger.
t teaspoon basil.
1 oz. butter.
lb. button mushrooms
2 teaspoons Worcester
sauce.
2 tablespoons cooking
sherry.
1 chicken stock cube.
5 ozs. cream, plain or
soured according to taste.
1 tablespoon paprika.
1 pinch of nutmeg.
1 crushed clove of garlic.

t
t

JEAN

QUILL

*************
CHICKEN

SURPRISE.
First melt the butter in a little
saucepan, and saute in it the
curry powder, apple and onion
until the onion is transparent.
Then add to it the soup and cream•
Now salt and paprika the chicken
pieces and spread them out in one
layer, in a shallow buttered dish·
Pour the sauce over the chicken
pieces. Bake, uncovered at 350°
for 1! hours. Serves 6.

2
3
1
1

tablespoons butter.
teaspoons curry powder.
apple chopped finely.
onion chopped finely.
~ 3 lb. chicken or any
6 good sized pieces of
chicken.
tin condensed cream of
mushroom soup.
1 cup cream.
salt, paprika.

2t

JOYCE
-
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LUSH

COLD

KEOOEREE
Poach the fish, skin and flake
Reserve the liquid and use it
with extra water to cook the rice.
Drain and when still hot combine
with the fish. When cold add
the herbs, 3 of the 4 chopped
eggs, and seasoning. Bind with
the mayonnaise. Garnish with the
remaining egg and the anchovies.
The essential thing about this
simple dish is the use of good,
homemade, real, mayonnaise.

12 ozs. rice
12 ozs.smoked haddock
4 hard boiled eggs
chopped.
1 tablespoon chopped
parsley.
1 tablespoon chopped
chives.
a few anchovies - if
you like them.
homemade mayonnaise.

RACHEL

BURROWS

*************
CORNISH

t

lb. rough puff pastry.
Filling:t lb. minced beef
1 cup stock.
1 large onion chopped.
4 medium sized carrots,
diced.
2 large potatoes, diced.
1 oxo cube.
chopped parsley,
salt and pepper to ta~te.

PASTIES.
Lightly fry mince, onion and
carrots in small amount of oil
or butter. Add stock and oxo,
bring to boil, cover and simmer
for half an hour. Stir in
potato, parsley and season to
taste. Leave to cool. Divide
pastry into fou~ roll each portion
into circles approximately the
size of small dinner plate.
Divide mince mixture between the
four pastry rounds and moisten
edges of pastry. Fold edges
together to form semi-circle
and flute edges.
Brush with
milk or beaten egg and milk and
bake on top shelf of hot oven,
reg. 400° for 30 - 40 minutes.
BETH

*************
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BACON

FRYING

PAN

· 4 ozs. self raising ~lour
pinch salt.
1 tablespoon of olive oil
or vegetable oil.
3 tablespoons water.
oil for frying.
Topping:2 tablespoons margarine
or oil.
1 onion, finely chopped
1 clove of garlic, crushed.
3 level tablespoons
tomato ketchup
t teaspoon mixed herbs.
sprinkle of maggi seasoning.
3 ozs. grated cheese.
4 stuffed olives.

PIZZA
Sift flour and salt into a bowl
and mix to a soft dough with the
olive oil.
Turn onto a floured
board and knead lightly. Roll
into a 6" round. Heat a little
oil in a frying pan and fry the
dough gently on one side for
5 minutes until nicely browned.
Meanwhile to prepare the topping:
saute onions and herbs in oil
for 3 - 4 minutes then add the
tomato ketchup and seasoning.
Turn the base over and spread
with the topping and fry for a
further 5 minutes.
Sprinkle
with sieved cheese and arrange
the slices of stuffed olive on
top.
Grill for a few minutes.
Serve with crisp green salad.
serves 4.
MAUREEN

KIERSEY

*************
HAM

AND

BROCCOLI

ROLLS

6 - 8 ozs. rice.(for 4 people) Cook rice for 12 minutes in
Cheese Sauce.
boiling salted water.
Turn into
colander to drain and run hot
1 oz. margarine.
water through grains to
1 oz. plain flour
separate them.
salt and pepper
Make cheese sauce.
pinch dry mustard
t pint milk
Cook broccoli as instructed.
4 oz. grated cheddar
Drain
it well, then wrap a
cheese.
slice of ham around each spear
8 s],ices ham
and serve on a bed of rice with
9 oz. packet frozen
cheese sauce.
broccoli spears.
BRENDA

*************
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BROWN

LASAGNE
1 lb Italian sausage or
minced beef.
1 clove garlic - minced.
1 tablespoon chopped
parsley.
1 tablespoon basil.
1 teaspoon salt.
1 tin tomatoes.
2 6oz tins tomato puree
1 packet Lasagne noodles.
2 12oz cartons cottage cheese
(large curd, cream style).
2 beaten eggs.
1 teaspoon salt.
1
2 teaspoon pepper.
2 tablespoons chopped
parsley.
1
2 cup grated Parmesan cheese.
1 lb. Mozzarella cheese,
sliced thin.

Brown meat slowly; spoon off
excess fat.
Add next 6
ingredients to meat.
Simmer,
uncovered, till thick, about
30 minutes, stirring occasionally.
Cook noodles in boiling salted
water till tender; drain, rinse
in cold water.
Combine cottage
cheese with next five
ingredients.
Place half the noodles in
13 x 9 x 2 inch baking dish.
Spread half the cottage cheese
mixture over, add half the
mozzarella cheese and half the
meat mixture.
Repeat layers.
Bake in moderate oven (375°)
for 30 minutes. Let stand 10 15 minutes, before cutting in
squares.
Makes 12 servings.
Serve with garlic bread (French
bread sliced and spread with
garlic butter) and tossed
green salad .
MARGARET

KENNEDY

*""***********
MOLLY'S

CODDLE

1 lb bacon pieces
1 lb sausages
4 carrots
41 small onions
4 lb mushrooms
8 potatoes peeled and
quartered.
1 oz. flour
1 cup milk.
parsley to garnish.

(OLD Dl ;BLIN DISH)
Soak bacon pieces overnight.
Ste¥ all ingredients slowly
in casserole for 1~ hours .

Before serving thicken with
milk and flour, and garnish
with parsley.

MAURA

Packet of vegetable soup
may be used instead of
4 carrots & 4 small onions.

*************
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GREENE

QUICHE

LORRAINE

9" uncooked pie shell.

Prepare pie shell. Put in fridge
till ready to use. Heat oven
at 375°. Fry bacon till crisp,
crumble into pieces and sprinkle
with cheese. Beat eggs with
cream, salt, nutmeg, cayenne
and pepper till well combined
but not frothy.
Pour into
shell over bacon and cheese.
Bake 35-40 minutes till top is
golden and centre firm when shaken.
Cool on wire tray for 10 minutes
before serving (6 servings).

t lb sliced bacon
1t cups grated Swiss

cheese (6 ozs.)
3 eggs.
cups light cream
teaspoon salt.
dash nutmeg, cayenne
and pepper.

1t
t

C.

INGOLDSBY

*************
RICE

STUFFED

TOMATOES

Cut tops off tomatoes.
Scoop
pulp out of tomatoes and sprinkle
cases with salt and a little
pepper. Fry onion and curry powder
in oil.
Mix pulp, rice and
onion mixture and season to
taste.
Pile into tomato cases
and put on lids. Bake in
moderate oven for 10 minutes.

4 firm large tomatoes
2 tablespoons cooked
long grain rice.
1 small onion
t teaspoon curry powder
oil or fat.
seasoning.

ELEANOR

NICHOLSON

*************
SAUSAGE

EGG

AND

~ lb sausage meat.

TOMATO

PIE.

Line fireproof dish with pastry.
Slice tomatoes, mushrooms and
rashers and place in layers in
dish.
Spread sausage meat over
top. Beat eggs with milk and
pour over.
Cook in hot oven
400/425° F, for 15 minutes,
reduce heat to 300 and cook
until egg is set.

t

lb mushrooms
3 or 4 tomatoes
a few rashers
3 eggs and a little
milk. Seasoning and a
little chopped onion
(if liked)
shortcrust pastry.

MILDRED
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SMITH

SAVOURY

PANCAKE

mushrooms,
prawns, shrimps,
white sauce,
cheese.

COOLEEN

Fill savoury pancake with
sliced cooked mushrooms, prawns
and shrimps covered with a
thick white sauce.
Cover
lightly with melted butter,
sprinkle with cheese and glaze.
JAMES

FLAHIVE

*************
STEAK,

BACON

AND

Topping: 4 oz rough
puff pastry or a small
quantity of hot mashed
potato.
Filling: 1 oz white fat,
1 medium onion (peeled and
chopped)
2 ozs. streaky bacon (cut
in small pieces).
2 ozs. sliced mushrooms,
t lb stewing steak (cut in
small cubes).
7 fluid ozs stock or tomato
juice
1 small teaspoon dry mustard.
salt and pepper.

MUSHROOM

PIE.

If using pastry roll out and
cut a top for the dish. When
using mashed potatoes prepare
these while the filling is cooking.
In a frying pan melt the fat and
cook the onion and bacon for 2-3
minutes.
Toss the steak in
seasoned flour and add to the
pan, frying lightly, then add
the mushrooms. After 2-3
minutes add the remaining
ingredients and simmer for about
45 minutes or until the meat is
tender.
Pour the ingredients
into a heatproof pie dish, cover
with the pastry lid and bake
at approximately 425°F, or mark 8
for about 25 minutes.
If using potatoes - pipe on in a
pattern.
In both cases brush
the top wit h a little milk and
make a hole for the steam to
escape.
(2 portions. ) .
PAULINE

LYNAl'-1

•************
TUNA
1 7 oz tin tuna fish
1 large onion
1 green pepper
t lb mushrooms
1 tin condensed chicken or
mushroom soup plus ! tin
water. Seasoning.

AND

RICE
Chop onion and green pepper also
mushrooms.
Put into large frying
pan with knob of fat. Fry till
tender 5-10 minutes. Add tuna
fish and mix well. Add soup plus
water and simmer slowly for about
15 minutes. Serve on a bed of
boiled long grain rice. Serves 4.
HELE

oooooOOOooooo

M.

COOPER

ESSERTS
Quick Dessert Suggestions
FLAMING SUNDAES any sundae can be served flaming:
dip a
lump of sugar into lemon extract and press it into a marshmallow.
Put the marshmallow on the sundae and light the sugar lump.
The flaming sugar will toast the marshmallow.
Delicious and quick sauce melt thin chocolate mints
adding drops of hot water as desired.
Looks as though it took hours to prepare (but didn't) - take
chocolate ice-cream, add a few tablespoons of brandy, stir
and put in ring mould.
Freeze again. Un-mould, spread with
whipped cream and chopped nuts.
In this section we have included quite a few lemon desserts
(we received a great number with this flavouring and felt
that it would be a pity not to include as many as possible).

*************
AMERICAN

5 eggs
1 cup sugar
12 ozs. cottage cheese
12 ozs. cream cheese.
rind and juice 1 lemon
1 cup thick sour cream
t cup blanched almonds.
Crumb Mixture:
{ cup digestive crumbs.
1 teaspoon sugar.
teaspoon cinnamon
teaspoon nutmeg.

t
t

CHEESE

CAKE.

Beat eggs, gradually add sugar,
and beat until thick and smooth.
Add cottage and cream cheese and
continue beating, until mixture
is again thick and creamy. Stir
in rind and juice of lemon. Pour
into crumb lined pan and bake at
350° for one hour.
Spread with
thick sour cream and sprinkle with
toasted slivered blanched almonds.
Return to oven (this time at 450°)
and cook for 5 minutes. Cool.
12- 16 servings.
AVICE McCONNELL.

*************
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APPLE

ALMOND

PUDDING.
Core and peel apples and cook
very slowly in just a little
water.
Brush a pudding dish
with melted butter. Mix
together the castor sugar, butter,
ground almonds and beaten egg.
Mix the bread crumbs and cooked
apples together and put them in
the dish.
Cover with the mixture
of sugar, butter, almonds and
egg.
Put a few blanched chopped
almonds on the top and bake for
40 minutes in a moderate oven
0
0
350 F. to 375 F. Serve cold.
Serves 4 to 6.

1
4
2
3

lb. cooking apples
oz. castor sugar.
oz. bread crumbs
oz butter.
oz. ground almonds
1 egg
a few almonds.

1t

BETTY

HAMILTON

*************
APRICOT

SOUFFLEE

t

Put puree, yolks of eggs and
sugar in a basin and whisk over
hot water until thick and creamy.
Whisk whites of eggs very stiffly .
Dissolve gelatine in two tablespoons
water.
Add lemon juice and
gelatine to puree while still hot.
Stir until cool and beginning to
thicken.
Then add cream and fold
in stiffly whisked whites of eggs.
Pour into a prepared soufflee
mould and put in a cold place to
set. Decorate with cream.

pint apricot puree
(tinned fruit no juice).
4 eggs.
oz gelatine
1 gill cream
sugar to taste.
1 teaspoon lemon juice.

t

H.A. MASSER

*************
APRICOT

AND

~hortcrust pastry.
b ozs. plain flour

WALNUT

FLAN.

Sieve flour and a pinch of
salt, rub in m ~ rgarine, add
egg yolk and line a flan ring.

4 oz. margarine
1 egg yolk.
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Cover base of flan with apricots.
Cream margarine and sugar, add
beaten egg and walnuts and put
over apricots.
Cook about 40
minutes or until golden brown
375°F. Serve either hot or
cold with whipped cream.

Filling:{ lb tinned apricots
4 ozs. margarine.
4 ozs. castor sugar
1 egg
4 ozs. chopped walnuts

PAULINE

MOTYER

*************
ATHOL

BlOSE

~ pint double cream
2 tablespoons clear honey
2-3 tablespoons whiskey
2 ozs. blanched almonds
which have been chopped
and browned.

Whip half pint of double cream
with 2 tablespoons of clear honey
until it forms peaks, then add
2-3 tablespoons of whiskey and
continue whipping until it holds
its shape.
Stir in 2 ozs of
the browned almonds.
Spoon
cream into glasses, chill before
serving.
If preferred a lighter pudding
add stiffly whisked egg white into
the cream mixture.
For stronger flavour add extra
whiskey.
Serve with plate of thin short
bread biscuits made with butter.
BRENDA

MILLIKEN

*************
BANANA

PUDDING.
Beat egg whites and castor sugar.
Put 6 bananas and butter in
ovenproof dish until soft.(about
2 minutes). Add rum.
Pour
meringue over all and bake in a
very slow oven until brown.
Serve with cream.

6 bananas
1 oz. butter
1 dessertspoon rum
2 egg whites
3 ozs. castor sugar.

ANON.

**************
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BANANA

AND

WALNUT

4 large ripe bananas,

CREAM

Mash 4 bananas with a fork and
blend in lemon juice and sugar.
Chop walnuts, reserving four for
decoration and add to bananas.
Lightly whip single and double
cream and fold into banana
mixture.
Turn into glass dishes.
Cut other banana into thin slices,
sprinkle with lemon juice and
arrange in circles on top of
banana mixture.
Place a halved
walnut in the cent~e.
Its quite filling and lovely if
one likes bananas!
Serves 4.
VALERIE LiTTLE

1 tablespoon lemon juice.

3 ozs. sugar.
2 ozs. walnut halves.
1
4 pint double cream
t pint single cream.
For decoration.
1 large banana
1 tablespoon lemon juice
4 walnut halves.

*************
BROWN
.
t
21 p1n

BREAD

cream
3 oz. good wholemeal bread
without crusts
1 oz castor sugar
3 tablespoons honey.
1 tablespoon orange or
lemon juice.

ICE.

Cut the bread into slices and
set to dry in a slow oven for
20 minutes. Meanwhile set the
cream, lightly whipped with the
castor sugar, into the freezing
compartment of the fridge and
leave it there for half an hour.
When the bread is beginning to
harden, but before it turns into
a rusk, reduce it to crumbs
using either a grater or an
electric blender. Melt the
honey, add the juice and pour
the mixture over the crumbs.
Amalgamate the semi-stiff cream
with the sweetened crumbs,
stirring thoroughly to be sure
that it is evenly mixed. Return
to the fridge and freeze for
another 2 hours. Being low in
water content there is no need to
turn this out and whip.
Serves about 5 people.
BRIGID

*************
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JACOB

CME

CHEESE
1 lemon or lime jelly
1 cup boiling water
1 cup sugar
3 tablespoons lemon juice
8 ozs. Philadelphia cream
cheese.
~pint cream (medium size).
Biscuit Base:
1 8oz packet digestive
biscuits or ginger.
4 ozs. melted margarine

Dissolve jelly in boiling water
add lemon juice and cool • Cream
cheese and sugar and jelly and
mix well. Fold in whipped cream.
Crush biscuits, add melted
margarine.
Press firmly into
tin.
Pour in filling and chill.

JOAN

GIBSON

*************
CARAMEL

PUDDING

4 tablespoons white sugar
~ cup brown sugar
2 tablespoons cornflour
1 pint milk.
vanilla essence.
pinch salt.
nuts and raisins, if liked.

Make up the cornflour and milk
and bake on one side.
Put both
sugars in a pan and stir until
brown - then pour one mixture
into the other (being careful
that the caramel doesn't rise
up as you pour the cornflour
mixture into it).
Stir until
thick.
Remove from heat, add
vanilla and raisins, pour into a
serving bowl or individual glasses
sprinkle crushed walnuts on top
and allow to set.
PATRICIA

HICKS.

****************
CHOCOLATE
4 ozs. pl~in bournville
chocolate.
4 eggs.
1 oz. butter (softened)
1 tablespoon brandy,
whiskey or liqueur.
Optional - 1 tablespoon
orange juice and a little
orange rind.

MOUSSE
Melt chocolate in basin over hot
water. Stir in egg yolks,
softened butter and brandy.
Whisk egg whites till very stiff
and stir into chocolate mixture
when it has cooled.
Pour into
little pots.
Small pots are
sufficient as it is rich. Leave
in fridge for a while.

*************
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. MABEL

MacDOUGELL

MRS •• LANGAN'S

CHOCOLATE

PUD

Grease a swiss-roll tin approx.
13 x 8 x 1. Line with greaseproof paper, mitring corners to
fit neatly and grease. Whip the
egg yolks in large bowl until
they thicken. Add the sugar and
beat again until thick but not
white.
Add cocoa and mix
thoroughly.
Whip the egg whites
until stiff but not dry, and
fold gently into the yolks and
cocoa. Pour mixture into·the
prepared tin.
Bake at 350°
(Mark 4) for 20 minutes or until
the mixture is set without being
dried out.
Allow sponge to cool,
then turn onto sheet of greaseproof
paper lightly dusted with castor
sugar. Melt the chocolate with
a little water over a gentle heat.
Allow to cool but not to get
solid.
Pour melted chocolate
onto sponge base.
Whip double cream until thick
adding single cream if you wish
for extra decorating.
Spoon the
cream over the chocolate and
spread evenly.
Roll up cake gently by moving your
fingers under the greaseproof
paper.
When it is almost
completely rolled up tip it onto
a serving plate with the seam down.
Cover with remaining cream, leaving
the rolled ends visible and
decorate if desired with chocolate
shavings.

6 large eggs.
1
2 lb castor sugar
2 ozs. cocoa
12 ozs.Bourneville
chocolate.
pint double cream
t pint single cream
(optional)

t

,,

,~

ELIZABETH

GALLAGHER

*************
CREME

MARRON.

1 pint cream
8 ozs. chestnut puree
2 tablespoons Tia Maria
(Please make sure to buy
the chestnut puree suitable
for use in sweet things and
~ot the one for use in the
turkey stuffing.

Whip cream. Fold in chestnut
puree. Add Tia Maria.
Put in
fridge.
Decorate with milk
chocolate flake just before use.

*************
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MIRIAM

REES

GAELIC

NECTAR
Make up the Dream Topping as
directed on the packet.
Stir
in the honey and whiskey and
continue whisking until the
mixture holds its shape. Stir
in almonds and turn the mixture
into individual sundae glasses.
If you want to add a little
decoration roast some extra
almonds, chop coarsely and scatter
on top or whip a little fresh
cream and colour with coffee
essence.
This is very simple and tastes
jolly good!

1 packet of Birds
Dream Topping
teacup (4 fluid ozs)
milk.
2 tablespoons whiskey
1 or 2 dessertspoons
clear honey.
12 almonds, blanched
and chopped.

t

VALERIE

LITTLE

*************
MOUSSE

GOOSEBERRY

Melt lime jelly in minimum amount
of water and leave to one side.
Liquidize gooseberries. Beat
until stiff the four egg whites
and in addition beat the cream
(not too stiffly). Add lime
jelly to gooseberries, then add
egg whites and cream and leave to
set in fridge or cool place.

2 lbs of cooked
gooseberries.
pint of cream.
4 egg whites.
1 lime jelly.

t

CAROL McCARTHY

*************
GRAPEFRUIT
4 ozs castor sugar
t pint water
6 oz; can frozen concentrated
grapefruit juice
3 egg whites.

WATER

ICE

Di s solve sugar in water over low
heat.
Cool. Add undiluted fruit
juice to syrup and freeze in
shallow container until fairly
firm.
Then turn into bowl and
stir until smooth enough to be
folded with the stiffly beaten
egg whites.
Freeze covered.
Serves 6.
ROISIN

*************
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McDOUGALD

GRASSHOPPER
Crust:cups of chocolate crumbs
(1 packet of chocolate
digestive).
2 ozs. melted margarine.

1t

Bake at 350° for 10
minutes.
Filling:
32 large marshmallows
4 fluid ozs. milk
2 ozs. Creme de Menthe.
3 tablespoons white
Creme de Cacao
12 ozs. chilled whipping
cream.
Few drops of green food
colouring.

PIE

Heat milk and marshmallows
and cool till thick. Add
Creme de Menthe and Creme de
Cacao. Fold into marshmallows.
Add whipped cream and green
colouring. Pour into pie shell
Grate chocolate on top.

MARGARET

KENNEDY

*************
LEMON

CREAM
Grate rind of lemons into
saucepan with water. Boil for
5 minutes. Blend cornflour with
the juice of lemons - add the
liquid in the saucepan to the
cornflour mixture. Bring to the
boil and boil for 3 minutes
stirring.
Take off the heat add sugar and beaten egg yolks
and stir until blended. Fold in
stiffly beaten egg whites. Pour
into a mould and leave to set.

1 pint water.
4 ozs. sugar
2 ozs. cornflour
2 lemons
2 eggs.

P.M.

TAYLOR

*************
LEMON
Sponge: 3 eggs.
3 ozs. castor sugar
3 ozs. plain flour.
Filling:4 ozs. margarine
6 ozs. castor sugar
2 eggs
Juice and rind 1
lemon.

FRIDGE

CAKE

Bake sponge, allow to cool, then
split in 3 layers.
For filling:
Cream margarine and
sugar,
add egg yolks, lemon juice
and rind, the~ fold in beaten
whites. Spread this mixture between
the layers of sponge, leave in
tin overnight in fridge.
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Next day, remove from tin,
mask with cream and finely grated
lemon rind.
MARY

BAILEY

*************
LEMON

HAZE
Dissolve jellies in water over
low heat. Remove from heat and
stir in lemon rind and juice.
Separate egg yolks and whites and
put separately in large bowls.
Add castor sugar to yolks and beat
until light in colour.
Stir in
jelly. Beat egg whites very
stiffly and add 2 tablespoons to
the jelly mixture - beat in
lightly.
Fold in rest of egg
whites.
Serve in glass dish and
put in cool place to set.

2 lemon jellies
t pint water
finely grated rind and
juice of 1 lemon.
8 eggs
14 ozs. castor sugar
t pint double cream

D.M. COLE

*************
LEMON

CHIFFON

Crumb shell:
5 ozs. digestive
biscuits.
4 ozs. castor sugar.
4 ozs. melted butter.
Pie fill~_gg:2 separated eggs.
4 ozs. castor sugar
pinch of salt.
juice of one lemon.
Rind of t lemon.
1 teaspoon powdered
gelatine soaked in one
tablespoon cold water.
pinch of cream of tartar.
3 fluid ozs double cream
(~ of a pint).
8" diameter flan ring or
pie dish.
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PIE

Crush biscuits with rolling pin
and rub through sieve. (I crumble
these and put them in liquidizer).
Add sugar and melted butter. Press
onto bottom and sides of well
greased pie dish - chill in fridge.
Filling:- Beat egg yolks with
2 ozs. sugar, salt, juice and rind
of lemon.
Pour all into double
saucepan, cook and stir until
thick. Remove from heat and add
soaked gelatine stir and cool.
Whisk egg whites with cream of
tartar until stiff.
Add remainder
of sugar a dessertspoon at a time
and continue whisking until stiff
and glossy. Whip cream thickly.
When lemon mix begins to set, beat
with whisk until smooth and.fold
into meringue mixture with cream.
Pile into cool pie shell. Leave
to set in fridge and remove 20
Minutes before use.

Can be made very successfully
the day before.
I also pipe
cream around it.
PAMELA

FEGAN

*************
LEMON
2 lemons,
3 eggs,
3 ozs. castor sugar
! ozs. powdered gelatine
2 tablespoons water
! pint cream.

SOUFFLE
Separate yolks from whites of
eggs.
Strain juice from lemons.
Put egg yolks, lemon juice and
sugar in a bowl and set this over
a pan of boiling water. Whisk
well until thick. Grate the rind
of one lemon and add this.
Dissolve the gelatine in the water
stir into mixture and allow to
cool. Whisk up egg whites.
Whisk cream and fold into mixture,
then fold in stiffly beaten egg
whites.
Prepare a souffle mould
with paper tied round sides to
reach about 3 inches above the
edge - or use a deep glass dish.
Pour mixture in and leave until
next day to set. Remove paper
and decorate by piping thick
cream around edge and arranging
chopped walnuts in the centre,
or decorate with candied lemon
slices and a little angelica.
EILEEN

RICHARDS

*************
LEMON
1 pint cream
6 ozs. castor sugar
3 fluid ozs lemon
juice.
3 fluid ozs. brandy.
grated lemon rind.

SYLLABUB.
Beat cream and sugar until it
just starts to thicken. Continue
to beat slowly while adding lemon
juice, brandy and grated rind.
Fill eight glasses and put in
fridge immediately.
This will
freeze well but do remember to
use inexpensive glasses.
NIRIAM

*************
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REES

LEMON

DELICIOUS

1 tablespoon butter
.1 tablespoon self-raising
flour.
cups sugar
2 lemons
2 eggs
1 cup milk.

3t

PUDDING

Cream bu•~er and sugar together.
Add juice and rind of lemons.
Add beaten egg yolks and milk.
Beat well.
Stir in flour and
then beaten egg whites.
Place
dish in a baking tin of cold
water for one hour or longer
in a moderate oven.
L.
WERNER

*************
ORANGE
3 eggs and 2 egg yolks.
4 ozs. castor sugar.
! oz. gelatine.
juice of ! lemon (made
up to 5 tablespoons
with water.)
1 can frozen concentrated
orange juice.
pint cream (lightly
whipped).

t

MOUSSE
Have everything ready.
See that
the gelatine is soaking in lemon
juice and water in a small pan.
Open orange juice but leave in
fridge.
Whisk the eggs, egg
yolks and sugar together until
very thick - when it holds its
shape when lifted with the beater.
Dissolve gelatine in lemon juice
and water over gentle heat, do
not let it boil. Mix this into
egg mousse, then quickly add
orange juice and cream, blend
together using a large metal spoon.
Turn into dish and put in fridge
for one hour to set, covering
with a sheet of foil.
Decorate
with mandarins and cream.
MARY

BAILEY

*************
PEARS
4-5 ripe pears
light sugar syrup
stale sponge cake
(madeira)
Grand Marnier or Kirsch
(optional)
Syrup:- 1 cup granulated
sugar.
2 cups water
! split vanilla pod or
few drops vanilla essence.

PRALINEES
First preJare the syrup by
mixing the ingredients together
in pan, and simmer for 5 minutes.
Peel and core the pears, leaving
on the stalks and place them in
the syrup.
Cover pan and poach
for 10-15 minutes. When tender
remove from heat and cool, leaving
pears in syrup. Meanwhile
prepare the praline. Put the
almonds and sugar in a small
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For Praline
2 ozs. unblanched almonds
good 2 ozs. castor sugar.
For cream
pint double cream
1 egg white (whipped)
castor sugar
(to sweeten)

1

heavy saucepan, cook over gentle
heat, allowing the sugar to melt
and begin to brown before stirring
with a metal spoon. When the
almonds are caramelised, continue
to cook for 1 - 2 minutes . Turn
caramel out on to an oiled tin
and leave to set, then grind
through a cheese grater or
nutmill and keep in a screw top
jar until needed.
Stamp out a
round of sponge cake to fit each
pear - set these on a dish and
moisten with a little of the syrup
and sprinkle with a little Grand
Marnier or Kirsch. Drain the
pears, set each on a round of cake
and serve. Whip cream lightly,
add it to the egg whites, sweeten
slightly and stir in 2-3
tablespoons of the praline. Pile
this on the top of pears, sprinkle
over a little extra praline and
chill before serving.
MARY

BENNETT

*************
RASPBERRY
1 lb fresh raspberries
(or frozen very good)
4 eggs
4 ozs. castor sugar
t1 pint cream
2 oz. gelatine.
1
2 gill of water.

SOUFFLE
Keep 8 of best raspberries for
decoration. Rub rest through
sieve, separate eggs. Beat yolks
sugar and raspberry puree in
electric mixer until thick. Whip
cream slightly and fold in.
Dissolve gelatine in the water
(over hot water) and add. When
it begins to thicken a little
add beaten white of egg, folded
in.
Chili in glass dish and
decorate with whipped cream,
raspberries or a few nuts with frozen raspberries use 4
tablespoons of the juice instead
of the water to melt the gelatine.
Quite nice without any cream in it.

*************
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SALLY

HENDERSON

PAVLOVA
(This is an Australian dessert)
First mould aluminium foil over
deep 9 inch diameter cake tin,
remove tin and grease or spray
foil and place on large scone tr~y.
Preheat gas oven to 250 degrees.
Beat egg whites with pinch salt
until stiff, add very slowly 4
cups sugar. When electric mixer
slows under strain add vanilla,
beat till it drops revs again,
about another 5 minutes, add
white wine vinegar. When beater
drops revs again remove and blend
in cornflour.
Spoon mixture into foil mould,
shape 4 points of foil into centre
till touching. Bake in middle
of very slow oven for 2! to 3
hours.
It should be white and
brittle on the outside and
marshmallowy inside when removed
from oven.
Turn out onto a plate
and, when cool, cover with
whipped cream and strawberries
(or passion fruit if available).

8 egg whites
4 cups sugar
2 tablespoons white
wine vinegar
pinch salt
1 tablespoon vanilla
1 very heaped tablespoon
cornflour.

NEIL

BOOTH

********** ***
STRAWBERRY

OR

RASPBERRY

1 quart strawberries or
raspberries. (approx. 2lb
frozen berries are very
suitable).
1 lb sugar.
4 tablespoons water.
3 egg whites
pint cream.
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PARFAIT

Clean and mash berries and cover
with ~ lb sugar. Let stand for a
few hours, if possible, then
liquidize and strain through
sieve. Straining is important
because it is to remove the seeds
which get hard and woody when
frozen.
Boil the other ! lb
sugar and the water until it
reaches 240°.
Pour over stiffly
beaten egg whites and continue
to beat until cool. Whip cream.
Leave the liquidized berries in
the freezer while preparing the
rest of mixture. Add the berries
to the egg and sugar mixture.

Fold in cream.
Freeze immediately
or it will separate. Keeps well
in freezer for about two months.

MIRIAM

REES

*************
RUM

BUMBLE
Soak the gelatine in 2 tablespoons
of cold water.
Then dissolve
in 6 tablespoons boiling water.
Add sugar, rum and whiskey.
Stir
well until the sugar dissolves,
then strain and cool. When the
mixture begins to set, beat until
frothy and add the egg whites
beaten stiffly. Add 2 tablespoons
whipped cream and whip it in till
smooth.
Then add 2 more, doing
this until all the cream is
beaten in.
Pour into a mould
and chill.
Serve with whipped
cream, flavoured with rum and
sprinkle with chopped almonds
or nutmeg.

1! tablespoons powdered
gelatine
1 cup sugar.
1 pint whipped cream
less than ! a cup of
rum.
4 tablespoons whiskey
2 egg whites.

MERIEL
oooooooooOOOooooooooo

-
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LATCHFORD

TME
>BREAD<

BROWN

BREAD

11
11

Rub in 1 oz. margarine and
mix to pouring consistency with
buttermilk.
Spoon into greased
bread tin and bake reg. 4 for
approximately 40 minutes.

cups white flour
cups brown flour
pinch salt
small teaspoon baking soda
1 tablespoon sugar.

MARY

CRAIG

*************
LOAF

DATE

Chop dates and put in bowl
with margarine, sugar, baking
soda and ginger. Pour over
boiling water and soak for H
few minutes.
Stir in beatPn g~
and vanilla! then gradu.dl:v a.ci :l
flour and. mix well.. Put in a
well grease~ l oaf tin anj hRkB
at reg. 350 . Timq taken ·~
hours. Lower heat to J2~~ at
half time, and cover wit~
greaseproof paper if necessary
to keep from burning.

1 6oz packet of dates.
ozs. brown sugar
1 cup of boiling water
of a pint)
8 ozs. flour
11 ozs. margarine
1 teaspoon baking powder
1 teaspoon ground ginger
vanilla . essence.
1 egg

21

(t

JEAN

-
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QUILL

SCONES

DROP

t

Sieve flour with baking powder,
add sugar and rub in butter.
Beat egg with milk and add to dry
ingredients to make a dropping
consistency. Drop dessertspoons
on to a hot lightly greased heavy
pan or griddle.
Cook until
brown, turn and cook on other side.

lb plain flour
1 heaped teaspoon baking
powder.
2 ozs. castor sugar
knob of butter
1 egg
about t pint milk.

MILDRED

SMITH

*************
PASTRY

i

lb butter or margarine
breakfast cups
self-raising flour
cup boiling water.

Melt butter or margarine in
boiling water. Add flour, leave
to cool, put in fridge and use
as required.

11

t

JENNIE . CUTHBERTSON

****************
SPICED

SULTANA

8 ozs. self raising flour
4 ozs. margarine
4 ozs. sultanas
1 rounded teaspoon mixed
spice.
1 egg
5 tablespoons milk.
pinch salt.

LOAF

Rub margarine into sifted flour
and salt. Stir in fruit and
spice, add milk and lightly
beaten egg.
Transfer into 7"
tin and bake in centre of oven
for 1t hours at reg. 360°. When
cold slice and butter generously.
BETH

BACON.

*************
TEA
1 pint strained cold tea
1 lb mixed fruit
lb brown sugar
1 lb self raising flour

t

BRACK
Soak fruit in tea overnight
along with sugar. Next day add
flour.
Bake in a well greased
9" tin at Reg.5 for about 2 hours.
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ANN HANLON

>BISCUITS<
ANZACS

(New Zealand)

4 ozs. flour
4 ozs. rolled oats
4 ozs. dessicated coconut
4 ozs. sugar
t teaspoon baking powder
1 tablespoon golden syrup
4 ozs. butter.

Melt syrup and butter. Mix
all dry ingredients.
Stir in
melted butter and syrup. Roll
into small balls and then flatten
onto a greased baking tin. Bake
1n a cool oven for 15 minutes.
MARY

ANDREWS

*************
CHOCOLATE

OAT

BISCUITS

Cream fat and sugar and work in
dry ingredients. Stir in syrup
mixture and mix to a stiff paste.
Drop in teaspoonfulls onto a
greased tin.
Bake at Gas Reg.5
and electric 380° for 15 to 20
minutes. When cold cover in
chocolate icing.

4 ozs. margarine
2 rounded tablespoons
castor sugar.
1 teacup self raising
flour.
1 teacup rolled oats.
2 teaspoons cocoa
2 teaspoons syrup dissolved
in 2 tablespoons hot water.

BETTY SCRIMGEOUR

*************
COCONUT

BISCUITS
Beat egg whites till stiff and
add sugar.
Place bowl over hot
water and beat till you can feel
the bottom of the bowl getting
rough.
Take bowl off pot and fold
in coconut, cornflour and add
essence.
Placein teaspoonfuls
on tray and bake at no. 3 for
25 minutes to half an hour.

2 egg whites
4 ozs. castor sugar
4 ozs. dessicated coconut
a few drops of almond
essence.
1 teaspoon cornflour.

ALICE

*************
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PERRY

COFFEE

BISCUITS
Cream the margarine and sugar,
add the coffee essence and the
flour and beat thoroughly.
Allow the mixture to rest in
fridge for a while then roll out
and cut into circles. Place on
baking sheet, allowing for
spreading. Bake at 400°F, for
about 15 minutes.

10 ozs. plain flour
8 ozs. margarine
6 ozs. castor sugar
2 tablespoons Irel coffee.

CHRISTINE

FORSYTH

*************
CUSTARD

CREAMS
Cream together all ingredients.
Put in small teaspoons or roll
into small balls for baking tray.
(Reg.4 for 20 minutes).
Filling:
Cream together butter
and icing sugar.

2 ozs. icing sugar.
6 ozs margarine or butter
4 ozs. plain flour
2 ozs. Birds custard povder.
Filling:- 2 ozs.butter
2 ozs. icing sugar.

JENNIE

CUTHBERTSON

*************
WONDER
2
4
1
3
2
3

ozs. butter
ozs. icing sugar
teaspoon coffee essence
ozs. dessicated coconut
ozs. chopped walnuts
ozs. cherries.

BITES
Cream butter and sugar and add
all other ingredients. Roll into
small balls and put aside in
cold place until firm.
Melt
some cooking chocolate and drop
balls in to cover them.
Set
on greaseproof paper to dry.
IDA McEVOY

oooooooooOOOooooooooo
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>CAKES<
AUSTRALIAN

SPRINGTIME

6 ozs. butter
8 ozs. sugar,
3 eggs
8 ozs. plain flour sieved
with 1 level teaspoon baking
vowder.
2 teaspoon almond essence.
2 lbs. mixed dried fruit
4 ozs. mixed chopped peel.
Apricot jam or egg white
M.arzipan.
2 ozs. castor sugar.
2 ozs. icing sugar.
few drops almond essence
1 egg yolk.
yellow colouring
2 glace cherries
piece angelica
1 oz. sultanas.

CAKE.

Cream butter and sugar until
soft and light. Gradually beat
in eggs, fold in flour and peel.
Tie band of brown paper round
outside of cake tin, put in
mixture. Level top and bake
until cooked. Oven temperature
300°- 325°F - Gas mark 2-3.
centre of oven. 8" tin.
To test see the cake has shrunk
aw~y from the tin and listen
carefully.
An uncooked rich
fruit cake makes a faint "humming"
sound - it is cooked when there
is no noise.
This is better
than testing with a skewer for
the weight of fruit often makes
it sticky even when the cake is
cooked.
Cool in tin then turn out carefullY•
Spread top with apricot jam or
egg white.
·
Mix all ingredients together for
the marzipan.
Save a little to
make the "flower" shapes roll out
the rest to make a neat topping,
press on cake.
Decorate with
halved cherries, stalks of
angelica and a border of sultanas.
For 12 to 14 .people.
ANMARIE

MOLLOY

*************
AUSTRIAN

COFFEE

Cake:
4 ozs. stock table margarine
4 ozs. castor sugar
4 ozs. self-raising flour
1-2 tablespoons coffee
essence.
2 eggs.
Coffee syrup:
{ pint water
4 ozs. granulated sugar
! gill very strong black
coffee.
1-2 tablespoons brandy or
whiskey or rum.
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CAKE.

Cream the stork and sugar until
the mixture is very light and
fluffy.
Beat in the coffee
essence. Beat in the eggs one
at a time, adding a little sieved
flour with the second egg. Fold
in the remaining flour.
Fill
the mixture into an angel cake
tin previously brushed with
melted stork.

Decoration:
• t
p1n
cream
1-2 tablespoons castor
sugar
seasonal decorations
1-2 tablespoons brandy,
whiskey or rum

Bake for 35-45 minutes in the
centre of oven gas mark 4 or
0
350 F. When cooked, turn out on
to a wire tray. Wash tin and dry
very well. When the cake is
cooled, replace in the clean tin.
Pour hot syrup all over cake
leave in the tin over-night.
Whip cream, fold in sugar and
brandy. Turn out cake and
decorate with whipped 'c-ream,
shredded almonds and chopped .
cherries or seasonal decorat~ons
To make Syrup: Dissolve the
sugar very slowly in the water,
add coffee, boil for a illinute or
so - remove from heat, add spirits
and use as directed.

1 1
.--2

NANCY

LARCHET

*************
QUICK

NO

2 cups flour
teaspoon salt
3 tablespoons sugar
4 teaspoons Royal baking
powder.
2 tablespoons shortening,
(melted)
1 cup milk.
Top Mixture:
3 tablespoons flour
1 tablespoon cinnamon
3 tablespoons sugar
3 tablespoons shortening.

EGG

CAKE.

Sift dry ingredients into bowl;
add melted shortening and enough
milk to make very stiff batter.
Mix well and spread one half
inch thick in greased pan; add
top mixture. Bake about 30
minutes in moderate oven 400°F.

t

Top mixture:- Mix dry ingredient~r
rub in shortening and spread
thickly over top of dough before
baking. Makes one nine inch cake.
~fER

ROGERS

*************
CRAZY
1 cup flour

·
2 tablespoons sugar
1 teaspoon baking powder
teaspoon salt
t cup cold water
cup solid vegetable
shortening.
1 egg.

t

J

CRUST

PIE

(Makes own crust)

Mix all dry ingredients.
Cut in
shortening as for regular pie
crust. Ad~ egg and water. Beat
well. Spread batter into a 9 or
10" pie pan.
Spoon any of the
following fillings over crust
or make up your own. Bake at
4U0°H about 40 minutes.
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Fillings for Crazy Crust Pie:Apple:
1 can (1lb 5oz) apple pie
filling.
1 ~ablespoon lemon juice
teaspoon cinnamon.
Cherry: One can of
cherry pie filling.
Mince meat:
1 can of mince meat pie
filling.
1 teaspoon lemon juice
teaspoon cinnamon.
Pumpkin
1 can ~ooked pumpkin (1lb)
~ cup sugar.
teaspoon salt.
teaspoon cinnamon
1 can (5! ozs.) evaporated
milk.
1 egg. Blend well.

t

t

t
t

FAN

MOSS

*************
BISHOP'S
2 eggs and their weight
in butter, flour and
sugar.
2 ozs. raisins
2 ozs. almonds or other
nuts.
2 ozs. chocolate
2 ozs. candied peel.

BREAD
Separate the yolks from whites.
Chop the chocolate and nuts.
Cream the butter with half the
sugar. Add egg yolks and cream
well.
Whisk the egg whites till
stiff, then whisk in rest of
sugar.
Fold egg whites into
butter and sugar mixture
alternately with the flour.
Add
other ingredients gradually.
Bake in moderate oven 360°, reg
4 for about 45 minutes in
oblong tin.
FRANCES ENGLISH

*************
CANADIAN

CHRISTMAS

t lb butter or good
margarine.
t lb castor sugar
1 dessertspoon syrup
4 eggs
lb plain flour
teaspoon salt.

CAKE

Cream butter and sugar, beat in
syrup and eggs one at a time.
Chop up fruit, mix with 2 ozs.
flour and grated rind. Mix
flour into creamed mixture and
then fruit.
Put into tin,
making surface level if ring

t
t
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Grated rind of one
lemon and one orange.
1 lb. sultanas.
t lb cherries
~ lb green cherries,
nuts and crystalized
ginger and crystalized
pineapple.

tin is used. The top may be
decorated with pieces of fruit
if the cake is not to be iced
after 1~ hours baking.
Bake in 8" tin in centre of
oven for 3~ hours at 325° and
1 hour at 300°. Lower for last
half hour.
EVELINE

IRVINE

*************
CHOCOLATE

BRANDY

24 lady fingers; or small
angel food cake, cut into
strips
8 tablespoons (or more)
brandy.
2 bars (4 oz. each) German's
sweet chocolate.
4 eggs, separated.
2 tablespoons powdered
instant coffee.
~ cup slivered almonds
or chopped pecans
2 cups whipping cream.

ICEBOX

CAKE.

Butter a deep, round, 2~ to 3
quart bowl; line sides and
bottom with halved lady fingers
or strips of cake. Sprinkle
with 1 tablespoon (or more) of
brandy. Melt chocolate in top
of double boiler; stir over hot
water until smooth. Beat egg
yolks; blend in melted chocolate.
Add instant coffee and 6
tablespoons of the brandy. Add
nuts reserving a few.
Fold in
stiffly-beaten egg whites. Whip
cream and fold half of it into
the mixture. Spoon half of
the chocolate mixture over lady
fingers in bowl; sprinkle with
reserved nuts.
Top with second
layer of lady fingers;
sprinkle
with remaining 1 tablespoon (or
more) brandy. Spoon on remaining
chocolate mixture.
Top with
another layer of lady fingers.
Chill until thoroughly set. To
serve turn out cake onto serving
platter and frost with remaining
whipped cream.
Cake may be
frozen.
Serves 10-12.
NANCY

*************
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LARCHET.

CHOCOLATE

CAKE
Cream butter and sugar until
light and fluffy.
Stir in the
orange and lemon rind. Add the
chocolate powder, ground almonds
and beat well again. Beat eggs
add gradually to mixture with a
tablespoon of flour.
Add brandy.
Fold in remainder of flour using a metal spoon, do not beat.
Melt chocolate on plate over
saucepan of water, add knob of
butter, when cake is cold cover
with marmalade.
Pour plate
of chocolate over when smooth
and shiny.
Cover with whipped
cream before serving - delicious.
Bake in a moderate oven for t to
1 hour in 7 inch loaf tin.

4 ozs. butter
4 ozs. castor sugar
orange rind (grated)
! lemon rind (grated).
2ozs. drinking chocolate
powder.
4 ozs. ground almonds.
2 large eggs.
1 dessertspoon brandy.
2 ozs. self-raising
flour.1 tablespn. Cointreau
For the coating and Icing
Small quantity of marmalade.
4 ozs. plain chocolate and
knob of butter.

t

DOROTHY

O'NEILL

*************
CHOCOLATE

SPONGE

CAKE

Grease and flour two sandwich
cake pans. Beat until fluffy
and triple in size, eggs, yolk
and sugar.
Sift together cocoa
and flour.
Fold into egg and
sugar mixture.
Put in pans and
bake in 325° oven for 30 to 40
minutes.
Cool.
Put in bowl 1
egg beaten, melted butter and
cocoa. Boil t cup water and
t cup sugar until it spins a
thread. Add to the cocoa
mixture and beat until it sets.
Put between the layers and ice
the cake.
(It is quite delicious
and I think eats better the next
day.)

3 whole eggs plus 1 yolk.
2
3 cup of •sugar.
2 tablespoons cocoa
1
3 cup flour.
1 egg, beaten
2 ozs. melted butter
2 tablespoons cocoa
1
4 cup water
1
4 cup sugar.

PAMELA

*************
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FEGAN

DEVIL'S

FOOD

1! cups sifted cake flour
1!Jcups sugar.
l cup cocoa
1! teaspoons soda
t teaspoon cream of
tartar.
1 teaspoon salt
l cup shortening
1 cup sweet milk
1 teaspoon vanilla
2 unbeaten eggs.

CAKE

Have all ingredients at room
temperature. Sift dry
ingredients into mixing bowl.
Add shortening, milk and vanilla.
Beat for three minutes. Add
eggs and beat 1l minutes longer.
Bake in two greased
and floured
0
.
layer pans at 350 for 25 minute.
LEONE

DUFFIELD

*************
FRUIT

FLAN.

For the Pastry
5 ozs. Odium's cream flour
ozs. margarine.
pinch of salt.
cold water to mix.
For the topping:2 ozs. Odium's cream flour
1l ozs. margarine
1 oz. brown sugar
1 oz. chopped almonds.
1 lb fruit (apples,
gooseberries, plums etc.)
1 oz. sugar to sweeten
7" flan ring or sandwich
tin.

Make pastry by rubbing the fat
into the flour and salt untjl
mixture resembles fine breadcrumbs.
Add the water.
Rest the pastry
for five minutes. Roll out
pastry and line 7" tin or flan
ring with it. Put fruit into
the pastry case and add sugar to
sweeten. Cover fruit with the
crunchy topping. Bake at 425°F.
or Gas mark 6 for 35 minutes.
Serve with fresh cream, custard
or ice cream.
Serves 4 - 6 portions.

2l

ODLUM

MILLS

*************
GUINNESS
8 ozs. butter
8 ozs. soft brown sugar.
4 eggs lightly beaten
10 ozs. plain flour
2 level teaspoons mixed
spice.
8 ozs. raisin~
8 ozs. sultanas
4 ozs. mixed peel
4 ozs chopped walnuts
8 - 12 tablespoons
Guinness.
Keep this cake in aluminium
foil for one week before
eating.

CAKE.
Cream butter and sugar. Gradually
beat in eggs. Fold in flour and
mixed spice sieved together. Add
raisins, sultanas, mixed peel
and chopped walnuts. Mix well.
Stir in 4 tablespoons of Guinness
and mix to soft dropping
consistenc~.
Bake in 7" round
tin at 325 or gas 3 for 1 hour.
0
Reduce hea~ to 300 , gas 2, for
another 1l hours. Allow to cool
before removing from tin. Prick
base with skewer and spoon over
remaining Guinness.

*************
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AVICE

McCONNELL

LEMON

SPONGE

CAKE
Put all into bowl. Beat for
5 minutes. Put into round or
square tin, lined, reg. 4 for
1 hour.
While still hot, prick
cake. Melt 3 ozs. icing sugar,
juice of lemon. Pour slowly
over cake.

6 ozs. flour
4 ozs. margarine
rind of lemon
2 · eggs
6 ozs. sugar
6 tablespoons milk.
Coffee version:
4 tablespoons milk,
1 tablespoon Irel coffee.

D. McCABE

*************
NORWEGIAN

APPLE

CAKE.

Whisk the eggs and 8 ozs. sugar
together until whisk leaves a
trail when it is lifted out of
the mixture. Put the butter and
milk in a pan and bring just to
the boil. Stir this boiling
liquid into the eggs and sugar
mixture. Fold in the sifted
flour and baking powder thoroughly
until there are no lumps of flour
and then pour the mixture into a
large buttered and floured
roasting tin.
Peel, core,
quarter and slice the apples,
arrange them over the batter and
sprinkle with 1 oz. of castor
sugar.
Bake the cake at 400°. (Gas
mark 6) for about 25 minutes.

2 eggs
9 ozs. castor sugar
3t ozs. butter
6~ ozs. plain flour
2 rounded teaspoons
baking powder
3-4 cooking apples
just over t pint
creamy milk.

SHEILA LANGAN

*************
OATMEAL

CAKE
To one cup quick oatmeal add 1t
cups boiling water. Let stand
20 minutes. Mix together 2 ozs
butter, 1 cup each brown and
white sugar. Add 2 eggs and oats
mixture.
Stir well. Then add
1~ cups sifted flour, 1 teaspoon
soda, 1 teaspoon cinnamon, and
~ teaspoon salt.
Bake about 45
minutes or more at 350°. Take

1 cup quick oatmeal
1t cup boiling water
2 ozs. butter
1 cup brown sugar
t cup white sugar.
1~ cups flour
1 teaspoon soda
1 teaspoon cinnamon
~ teaspoon salt,
2 eggs.

-
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from oven and let cool for 10
minutes and then pour on topping.
Topping:- Bring to boil.
Cook
about 1 minute, then add 1
teaspoon vanilla, 1 cup packaged
or canned coconut, 1 cup pecan
or other nut meats (cut up).
Pour over cake; return to oven
until glossy (about 10 minutes).
Use a 9 x 12 pyrex dish for
baking.
This is enhanced by serving a
little vanilla ice cream on top
or whipped cream decorated with
a cherry.

Topping:2 ozs. butter
1 cup brown sugar
can evaporated milk

t

FAN

MOSS

*************
ONE

EGG

CAKE

(American Recipe)
Sift flour, baking powder and
salt together.
Cream the
margarine and sugar until fluffy.
Add the egg and vanilla and beat
well.
Add sifted dry ingrediets
and milk alternately in small
amounts, beating well after each
addition.
Pour into greased 9"
sandwich tins and bake in a
moderate oven for 30 - 35 minutes.
This is a versatile mixture, by
adding grated orange rind and a
little juice and baking in a square
tin or adding chopped cherries
and walnuts and putting it into
bun tins makes about 36 buns.

2 cups white flour
t teaspoon salt
2 ozs. margarine
1 cup castor sugar
1 egg
1 teaspoon vanilla
essence
t cup milk.

HILARY

HAMILTON

*************
ORANGE
4 ozs. self raising flour
4 ozs. margarine
4 ozs. castor sugar
2 eggs
1t tablespoons milk
grated ' rir-d two oranges.
Syrup:- 4 ozs. sugar
juice of 2 oranges (tpt)

DRIZZLE

CAKE.

Grease angel cake tin and line
base with greased greaseproof
paper.
Cream margarine and
sugar until fluffy and light.
Beat in eggs adding a little
flour with second. Fold in sifted
flour and add cold milk with final
tablespoon. Add finely grated
orange rind.
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Turn mixture into prepared tin.
Bake in moderate oven (350°,
mark 4), for 35-45 minutes.
Turn
out when cooked and cool. Return
to washed tin. Melt sugar in
strained orange juice and pour
syrup over cake. Leave overnight.
Turn out and top with whipped
cream and decorate with
mandarin segments.

Topping:
Whipped double cream
Mandarin orange segments

NOREEN

BARRETT

*************
RASPBERRY

SHORTCAKE

t

Cream margarine and sugar.
Add yolks of eggs and stir in
flour. Mix until soft dough.
Divide into two layer tins.
Press out to edges and cover with
jam. Beat egg whites until stiff
and gently stir in castor sugar
and coconut.
Spread mixture
on jam.
Oven 375° for 30 minuteS•

lb margarine
3 ozs. sugar
2 eggs
8 ozs. flour
! teacup dessicated
coconut.
3 ozs. castor sugar.
raspberry jam.

PEGGY

NAIRM

***************
TOADSTOOL

RING.

6 oz. sweet biscuits
(rich tea type)
3 ozs. digestive biscuits
3 ozs. plain water biscuits.
4! ozs. butter
1! ozs. castor sugar
4! level tablespoons
clear honey.
1 ~ oz. cocoa.
6 ozs. seedless raisins.
Toadstools:- 1 egg white
2 ozs. castor sugar
3 ozs. butter or
margarine,
6 ozs. icing sugar.
1 dessertspoon cocoa
2 tablespoons green tinted
dessicated coconut.
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Crumble biscuits and roll into
fine crumbs.
Cream butter and
sugar. Add honey and cocoa and
beat well. Work in crumbs and
raisins.
Press into an
ungreased sandwich tin and leave
overnight pressed well down.
Meringues:- whisk the egg white
very stiffly, gradually beat in
half sugar then fold in the rest.
Either pipe the rounds and stalks
of the toadstools or spoon the se
on to the buttered haking tray.
Dry off until crisp.
Cream th0
butter, icing sugar and cocoa,
spread over top of the <.:akc> H rlll
over the underside of the 1 n:-rr! -- t 1• '1-·

Stand the "toadstools" on the
cake and put green coloured
coconut round the edge and the
edge of the cakeboard.
To tint coconut green, put
approximately 4-5 drops of green
colouring on a plate, gradually
work the coconut into this,
allow to dry before using.

MARY

MORAN.

*************
WALNUT

CAKE

3 large eggs

Beat eggs and sugar until thick
and creamy.
Fold in sieved
flour.
Add melted butter. Put
in two greased and floured
sandwich tins and bake for
approximately 15 - 20 minutes,
at 300° - 3 25°
Filling: Beat butter and sugar
until white and creamy. Add
Irel coffee essence and chopped
walnuts.
Icing:
Boil sugar and water t o
240°.
Pour on to beaten egg wh ite
beating all the time until it
cools and thickens.
Put on top
and sides of cake and leave rough.
Decorate with chopped walnuts.

4~ ozs. castor sugar
4~ ozs self raising flour

approx. 4 ozs. butter or
margarine.
Filling:
3 ozs. unsalted butter
4 ozs. icing sugar.
2 ozs. chopped walnuts
1 tablespoon Irel coffee.
Icing:lb sugar
1 egg white
one eighth pint water
chopped walnuts to
decorate.

!

M. REES

*************
WEDDING

CAKE.

ozs. plain flour
ozs. sugar
ozs. butter
eggs
lb raisins
lb currants
12 ozs. sultanas
4 ozs. cherries
4 ozs. mixed peel
2 ozs. ground almonds
2 ozs. chopped almonds

9
9
9
4
1

Cream butter and sugar, add eggs
one at a time, mix together cocoa,
salt, mixed spice and baking
powder, add to mixture with
flour, ground almonds, coffee
essence,lemon rind and juice and
all fruit.
Bake at No. 3 for
1 hour and until cooked at No.1
about 3 or 4 hours.

t
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2 level teaspoons cocoa
! level teaspoon salt
2 level teaspoons mixed spice
1 level teaspoon baking powder.
1 teaspoon coffee essence
grated rind and juice of lemon.

JENNIE

oooooooooOOOooooooooo

- 96 -

CUTHBERTSON

>SMALL CAKES<
HONEY

CAKES

These improve their flavour on keeping, and it is well to cook
them a month before eating.
5 ozs. honey

Warm these ingredients in a
saucepan until melted.
Then
beat 1 egg and add to this
mixture. Meanwhile, sieve into
a large bowl the following
ingredients: flour, chopped
almonds, mixed peel, cinnamon,
cloves, spice, nutmeg, salt
and breadsoda.
Make a well
in the centre and pour the melted
honey etc into it and stir until
all mixed.
This looks like a
horrid grey mass.
Using waxed
paper or metal forms roll into
rough sausage shapes about 6"
long by 2 widths thick.
Put into
a fridge or deep freeze or leave
on a cold slab overnight. Either
cut into rounds or roll out into
shapes about t" thick and bake
in a moderate oven about 10
minutes.
If liked while still
very hot ice with a thin mixture
of icing sugar and water brushed
on very thinly.

5 ozs. sugar
2 tablespoons water
2 o:~;s. butter.
1 egg

14 ozs. flour
2 ozs. chopped almonds
4 ozs. mixea peel,
chopped.
pinch of cinnamon, cloves
mixed spice, nutmeg and
salt,
1 level dessertspoon
bread soda.

HILARY

HAMILTON

*************
MERINGUES
1 white of egg

t

lb sugar
1 teaspoon vinegar
pinch salt
2 tablespoons boiling water.

Put all ingredients in bowl and
beat till stiff.
Then beat in
1 teaspoon baking powder.
Pipe
on prepared tin and bake at
reg. ! about 1 hour. Heat oven
at reg 1 •
MARY

- 97 -

CRAIG

OLD

SCOTTISH

APPLE

CAKES

Sieve the flour, cream of tartar
and the baking soda.
Cut and
rub in margarine, add sugar and
mix to a stiff dough with beaten
egg. Rest pastry.
Roll out and line 18 bun tins
with pastry, fill with apple
that has already been stewed and
then put a lip of pastry on
each one. The beauty of this
pastry is that it is self sealing.
Bake in a hot oven for 15-20
Minutes. Gas 7.

8 ozs. flour
1 teaspoon cream of tartar
t tea~poon baking soda.
a pinch of salt
4 ozs. margarine
4 ozs. castor sugar
1 egg and a little milk
(if necessary).

GRACE

IRVINE

*************
BUNS.

ROCK
8 ozs. flour
4 ozs. soft brown sugar
4 ozs. butter
1 teaspoon baking powder
6 ozs. mixed fruit
(sultanas, raisins, currants,
peel and chopped walnuts).
1 egg
a little milk.

Rub in butter, sugar, flour and
baking powder. Add fruit and
mix well - add egg and a little
milk. Do not get the mixture
too wet.
Place the mixture
in small mounds on a slightly
greased tray and bake in very
hot oven (500°F). They take
about 20 minutes.
SASCHA

KENNY

********-l<:•****
TARTLETS
1 level breakfast cup
currants
1 level breakfast cup
brown sugar.
2 tablespoons butter
(sliced).
1 egg.
! teaspoon vanilla essence.

Line patty tins with short or
flaky pastry.
Scald fruit
in boiling water, while still hot
add brown sugar, beaten egg also
the sliced butter. Stir well
for ~ minute then add vanilla.
Put a teaspoonful! in each
pastry case. Bake at reg. 5 or
6 for 15 minutes.
JENNIE

oooooooooOOOoooooooooo
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CUTHBERTSON

>TRAY BAKES c
SQUARES

ALMOND
Pastry:
6 ozs. flour
1! ozs. margarine
pinch salt
1! ozs. lard.
Filling:
2 egg whites
4 ozs. ground almonds
2 ozs. ground rice
6 ozs. castor sugar
4 tablespoons cold
water.
t lb raspberry jam
2 ozs. flaked almonds
1 teaspoon almond
essence.
swiss roll tin 12x8".

Sift flour and salt into mixing
bowl. Rub in fats until mixture
rese'mbles fine breadcrumbs. Stir
in enough cold water to make
fairly soft dough. Roll into
an oblong slightly larger than
tin.
Lift pastry over rolling
pin into tin and line sides and
base carefully. Trim edges and
leave in cool place. Put egg
whites into bowl and break them
up with fork. Add ground almonds
ground rice and castor sugar.
Mix to smooth paste with water.
Spread jam over pastry base and
cover it with almond paste.
Sprinkle top with flaked almonds.
Bake on centre shelf of moderate
oven 375° or mark 5 for 30-35
minutes.
Cut into 24 squares.
NOREEN

BARRETT

*************
CHEESECAKE

t

t

1
!
1

4

1
1
2
1
!

cup margarine
cup brown sugar
cup sifted flour
cup chopped walnuts
cup sugar.
8oz packet cream cheese
egg beaten
tablespoons milk
tablespoon lemon JU1Ce
teaspoon vanilla.

BARS
Cream butter and brown sugar until
light. Add flour and chopped
walnuts.
Cream with spoon until
mix forms crumbs. Set aside one
cup of mix for topping. Press
remaining crumb mix into
ungreased 8" square pan. Bake
in moderate oven (350°F) 12-15
minutes. Set pan on rack to cool.
Combine white sugar and cream
cheese, beat until smooth. Add
egg, lemon juice 1i: vanilla plus mil•
Beat thoroughly to mix. Spread
evenly in pan over baked crumbs.
Sprinkle reserved 1 cup of crumbs
on top.
Bake in moderate oven
(350°F) 25-30 minutes. Put pan
on rack to cool.
Cut in 2x1"
bars and store in refrigerator.
{cookies are perishable and must
be left in refrigerator until
eaten). Makes 32.
MARGARET KENNEDY
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CHOCOLATE
6 ozs. margarine
6 ozs. flour
1 level teaspoon baking
powder.
1 oz. cornflour
2 tablespoons drinking
chocolate.
1 oz. shredded coconut.
pinch of salt
ozs. castor sugar
a few drops vanilla essence.

2t

SQUARES
Melt the margarine in a saucepan
big enough to take the rest of
the ingredients. Sieve the
flour and baking powder into a
bowl, add the rest of the
ingredients and mix well. Add
all to the melted margarine
and stir thoroughly till grease
is all taken up.
Spread in a
swiss-roll tin and bake in
oven middle shelf at 300° for
30 minutes.
Have ready
chocolate icing and spread while
still hot. Leave overnight to
set.
Icing: Melt 1 oz. icing sugar,
2 ozs. grated chocolate, knob
of butter and 2 tablespoons
milk in a saucepan and spread.
JEAN

QUILL

*************
CURRANT

SQUARES.

!

Use half the pastry to line a
swiss roll tin. Mix currants,
grated apple, peel, brown sugar
spice, lemon juice. Melt 2 ozs
margarine and pour over the
fruit.
Spread over the pastry
and cover with the remaining
pastry, press tightly into
position. Prick well, brush with
beaten egg and dust with sugar.
Bake in moderate oven for 30
minutes.
GRACE LOVE

lb short pastry
6 ozs. currants
one grated apple,
2 ozs. peel
3 ozs. brown sugar,
! teaspoon mixed spice
juice of ! a lemon.
2 ozs. margarine.

*************
DATE

SLICES.

!
t

Grease a shallow 7 x 11" cake
tin.
Chop dates and adding
water put in saucepan. Bring to
boil. Cook until soft add
essence. Sift flour with
bicarbonate soda stir in oats
and sugar. Rub in fat lightly.

lb stoned dates
pint water
1 t easpoon vanilla essence
4 ozs. self raising flour
1 level teaspoon
bicarbonate soda.
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4 ozs quick cooking oats
6 ozs. castor sugar
4 ozs. butter or margarine.

Press half mixture in base of
prepared tin, spread date mixture
over evenly. Cover with other
half of flour-oat mix.
Bake
in moderate oven (350°, mark 4)
for 20-30 minutes or until golden
brown.
Cut into slices when cool.
NOREEN

BARRETT

*************
HONEY
6 ozs. soft margarine
5 oz. castor sugar
1 level tablespoon honey
3 standard eggs
6 ozs. self-raising flour
1! level teaspoons
baking powder.
t level teaspoon mixed
spice.
Frosting:
6 ozs. icing sugar
2 ozs. margarine
2 ozs. soft brown sugar
(dark)
1! tablespoons milk
1 teaspoon vanilla essence.

FUDGE

SQUARES
0

Prepare a cool oven 325 F. Gas
mark 3.
Brush an 11 inch x 7"
1! deep tin with melted fat or
oil.
Line base with greaseproof
paper, grease paper. Place 6 ozs
margarine, castor sugar, honey
eggs, flour, baking powder and
mixed spice in a bowl. Mix
together with a wooden spoon,
beat for one or 2 minutes.
Place in prepared tin and level.
Bake in centre of oven for 30-35
minutes.
If cooked the cake
should have begun to shrink from
sides of tin. Leave to cool
in tin for 5 to 10 minutes and
then turn out. Cool.
Sieve icing sugar, place 2 oz.
margarine, soft brown sugar and
milk in a medium sized saucepan
over a low heat.
Stir with a
wooden spoon until sugar has
dissolved. Stir in icing sugar
and vanilla essence, beat until
smooth.
Spread frosting over top of cake,
mark icing with a fork to decorate.
Makes 24.
IRIS

*************
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STYLES.

LEMON

PIE

6 ozs. butter
11 cups flour
1t cups icing sugar
t cup granulated sugar
4 tablespoons lemon
juice.
3 eggs beaten slightly
3 tablespoons flour
Icing sugar for sifting.

SQUARES
Combine softened butter, 1t cups
flour, and 1t cups icing sugar.
Mix well. Pat into a 9 x 12" pan.
Bake at 350° for 20 minutes.
2nd. layer Combine granulated
sugar with remaining flour.
Stir
into beaten eggs. Add lemon
juice. Pour over hot crust.
Bake an additional 20 minutes.
Sift confectioners sugar lightly
over top while still warm.
Cut
into about one-inch squares.
These will keep in a tightly
covered container well and can
be frozen.
FAN

MOSS

*************
LUSCIOUS

t

cup dried apricots
2 cup soft butter
t cup sugar
1t cup sifted flour
1 cup brown sugar
firmly packed.
2 eggs well beaten
t teaspoon baking powder
t teaspoon salt.
t teaspoon vanilla
t cup chopped almonds.

APRICOT

BARS

Rinse apricots, cover with water
and simmer for 10 minutes. Drain
cool and chop.
Combine butter
cup sugar and one cup flour,
mix well.
Pack into greased
9" square pan. Bake in moderate
oven (375°F) for 20 minutes.
Beat brown sugar gradually into
eggs. Sift together remaining
flour, baking powder and salt.
Add to eggs-brown sugar. Mix well·
Add vanilla t cup almonds and
apricots.
Spread on baked
layers.
Sprinkle with remaining 0
nuts. Bake in moderate oven (350 )
about 20 minutes.
Cool.
Cut
into bars or 1t" squares.

t

MARGARET

*************
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KENNEDY

TOFFEE

TART
Make pastry with flour and
margarine and line an 8" sandwich
tin with it.
Spread a really
thick layer of brown sugar on
the uncooked pastry.
Put on 4
dabs of butter or margarine each
about the size of ~ a walnut.
Just before putting the tin in
the oven pour over 4 soup spoons
of milk.
Bake on the middle
shelf of the oven regulo 6 for
35 to 40 minutes.
Cut into slice s .

6 ozs. flour
3 ozs. margarine.
Brown demerara sugar
butter, milk.

F.

BELFORD.

*************
MATILDA

SLICES.
Melt gently in large pan 6 ozs.
margarine, 4 ozs. sugar and
golden syrup.
Add in the flour, sultanas and
cherries.
Stir all together
and press into greased swiss roll
tin.
Bake 20-25 minutes at 360°.
Cut into squares and remove from
tin when cool.

6 ozs. margarine.
4 ozs. granulated sugar
2 level desertspoons golden
syrup.
10 ozs. self-raising flour
4 ozs. sultanas
4 ozs. chopped cherries (or
2 ozs. cherries & 2 ozs .
. chopped walnuts).

ANITA

COTTELL

*************
WHEATEN

3 weetabix
1 cup coconut
t cup soft brown sugar
1 cup plain flour
4 ozs. melted margarine.
Topping:
1 cup sugar
t cup water
1 dessertspoon gelatine

MALLOWS
Put all ingredients into melted
margarine.
Put into greased tin
and bake until golden brown
at 350°.
Bring to the boil and boil for
3 minutes.
Cool. Beat in
mixture until mallow forms.
Spread
on base.
Cover with melted
\
chocolate and cut into fingers.
MAUREEN KENNEDY.

oooooooooOOOoooooooooo
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APPLE

AND

MINT

1 large cooking apple
2 tablespoons apricot jam
1 tablespoon vinegar
1 dessertspoon chopped mint.
salt and cayenne pepper.

CHUTNEY
Peel apple and grate flesh
coarsely. Mix at once with
jam, vinegar and chopped mint.
Season with salt and cayenne
pepper.

SHEILA

LANGAN

*************
BEETROOT
3 lbs. beetroot
1 pint vinegar
1! lbs. apples
! teaspoon ginger
2 onions (medium size)
! lb sugar.

CHUTNEY.
Cook beetroot. Mince apples
and onions, and boil in vinegar
with sugar and ginger for 20
minutes.
(Mince beetroot).
Then add beetroot and boil for
further 20 minutes. Bottle when
cool.

CECILIA

STUBBINGS

*************
GREEN

TOMATO

2! lbs. green tomatoes
salt.
1 pint brown vinegar
t lb brown sugar
lb sliced onion.
a few cloves
peppercorns
pepper pod or ! teaspoon
cayenne.

CHUTNEY.

Slice the 2! lb tomatoes into a
dish.
Sprinkle each layer with
salt and leave overnight.
Next day put into preserving pan
or saucepan the vinegar, brown
sugar, sliced onion, cloves,
peppercorns and cayenne.
(apples
green peppers and sultanas may
be added).
Drain tomatoes and simmer all
gently till tender.
Put into
small pots and cover.

t

PEGGY

*************
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PARKER

MINT
4 lbs. apples
4 pints water

vinegar
3 lbs. sugar
masses of chopped mint.
green colouring

JELLY
Wash and cut the apples do not
peel or core.
Add 4 pints water.
Boil slowly until soft, not
pulpy, then strain overnight,
makes
pints juice. Make up
to 3 pints with vinegar, add
3 lbs sugar. Boil until nearly
set about 20 minutes.
Add
masses of chopped mint, also
few drops of green colouring. Put
in warm jars and cover. Add
bunch of mint to cooking apples
for stronger taste.

2t

L.

WERNER

***************
MARROW

PICKLE.
Cut the marrow into small
squares, salt and leave until
next day; then drain, add onions,
sugar and mustard. Mix the
tumeric and vinegar into smooth
paste. Put into pan and boil all
until tender.
Bottle.

1 lb cut marrow
1 lb. sliced onion
2 ozs. sugar
1 oz. mustard
2 ozs. tumeric
vinegar to cover
the marrow.

M. E.

KIRKER

*************
PLUM
2 lbs. ripe plums
~ lb apples
t lb brown sugar
1 pint vinegar
1 lb raisins
~ oz. garlic
~ oz ground ginger.

CHUTNEY
Stone and skin plums; peel and
core the apples.
Simmer with
sugar for 15 minutes. Add
raisins (chopped), garlic and
ginger. Boil all together for
10 minutes; add vinegar and boil
for further 10 minutes. Bottle
and cover while hot.

M.

*************
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E.

KIRKER

INDIAN

CORN

MEAL

MUSH

(Breakfast dish)

3t

Boil water in a double boiler
and add good pinch of salt.
Blend meal to smooth paste with
cold water and add to the
boiling water, stirring until
blended.
Cover and steam for
three hours.
If cooked the
day before, the mush only needs
heating in the morning.
When
ready to serve add chopped dates,
cream and sugar.

cups water
salt
1 cup meal
lb dates.

t

M. E.

KIRKER

*************
RHUBARB

MARMALADE
Wash and cut up the rhubarb.
Mince the oranges complete.
Mix with rhubarb. Add the water.
Bring to boil for 10 minutes,
carefully removing the scum.
Add the sugar and boil for
another half hour. Add a little
cochineal for colour.

4 lbs. rhubarb
1 lb sweet oranges
lbs sugar
cups water.

7t
1t

DOROTHY

MARTIN.

*************
SALAD
1
2
1
2
2

tablespoon mustard.
tablespoons sugar
tablespoon flour
ozs~ margarine
breakfast cups milk
t breakfast cup vinegar
1 egg.

CREAM.
Blend dry ingredients with
milk in saucepan. Add margarine
(chopped into small pieces)
vinegar and beaten egg.
Place
over medium heat, keep stirring
with wooden spoon, bring to the
boil and boil gently for about
2 minutes.

E.

*************
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MILLARD

SEA

FOAM

FROSTING.
Mix unbeaten egg whites, sugar
and water together in top of
double boiler. Place over
boiling water and beat with egg
beater for seven minutes or until
frosting is fluffy and holdi
shape.
Lift pan from water,
add vanilla and beat until
frosting stands in definite peaks.

2 egg whites
1! cups brown sugar
t cup of water
1 teaspoon vanilla.

LEONE

DUFFIELD.

*************
STEAK

SPREADS

Roquefort Spread:

Cream 2 ozs. of Roquefort cheese
with 4 tablespoons of butter.

Tobasco spread

Cream t teaspoon Tobasco sauce
and one tablespoon Worcestershire
sauce with 2 ozs. butter.

Mustard spread:

Cream 4 tablespoons of prepared
mustard with 2 ozs. butter.

The s e may be spread on
hot steak before serving.

BETTY

HAMILTON

** ***********
ORANGE

6 oranges
3 lbs. sugar
4 pints boiling water
2 ozs. epsom salts
2 ozs. citric acid
1 oz. tartaric acid.
1

4

level dessertspoon
oz.

=

LEMON SQUASH
10 ozs. sugar
1 oz. citric acid
1 oz. tartaric acid
t oz. epsom salts
3 lemons
11 pints boiling water.

DRINK.
Put into a large basin(which will
withstand boiling water), grate
the orange rind, not too finely
squeeze in the oranges, removing
only the pips, add the sugar and
acids, and leave to soak
overnight.
Next day pour in the
boiling water, stir to dissolve
sugar, cool and bottle in old
lemonade bottles with screw tops.
You will need about 4i bottles.
To use, dilute to taste.
LE~IOX

S QUASII: 'kt.hod n s for
Orang e Drinh..
HILARY

oooooooooOOOooooooooo
- 107 -

IJAHILTON

TABLE

0~.

EQUIVALENT

OVEN

Solid Fuel

Electricity

Slow
Moderate
Fairly Hot
Hot
Very Hot

240°320°380°410°450°-

TEMPERATURES

310°
370°
400°
440°
480°

Gas

t -

2
3 - 4
5
6 - 7
8 - 9

************
SOLID
English
1 lb butter or fat
1
2 lb butter or fat
1
4 lb butter or fat
2 oz. butter or fat
1 oz. butter or fat
1 lb. caster sugar
1
2 lb. caster sugar
1
4 lb. caster sugar.
2 oz. caster sugar
1 lb plain flour sieved
1
4 lb plain flour sieved
2 oz. plain flour sieved
1 oz. plain flour sieved
1
4 oz. plain flour sieved
1
4 lb d:ry grated cheese
1
2 lb rice, raw

MEASUREMENT~

American

=
=
=
=

=
=
=
=
=

approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.
approx.

2 cups solidly packed
1 c~p solidly packed
1
2 cup solidly packed
1
4 cup _.:. 4 tablespoons
2 tablespoons
2~ cups powdered
sugar.
3
1 cup plus 3 tablespoons
8 tablespoons
4 tablespoons
4~ cups sieved cake flour
1 cup plus 4 tablespoons
8 tablespoons
4 tablespoons
1 tablespoon
1 cup
1 cup.

THE BAKERY
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Quick No Egg Coffee Cake ••• 87
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Strawberry or Raspberry
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Anchovy Eggs ••••••••••••••• 3
Aubergines . . . . . . . . . . . . . . . . . 3
Cod Roe Pate ••••••••••••••• 4
Cold Chicken Mousse •••••••• 4
Cream Cheese & Cucumber
Ring, or Plain Mould (3 pt)5
Dressed Chicory Spears ••••• 5
Egg Mousse •.••••••••••••••• 6
Fish Whirls ••••••••••..•••• 6
Grapefruit ••••••••••••••••• 7
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Green Pe~ Mousse •.••••••••• 8
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Beef with Horseradish
Sauce . . . . . . . . . . . . . . . 28
Bragjoli (Beef Olives) ••••••• 29
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Chili Con Carne Cabell ••••••. 30
Fillet Steaks with a
Difference ••••••.••• 31
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-Pork
California
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Curried Fruit Salad •••••••• 53
Fruity Cheese Mould •••••••• 53
Grapefruit Salad ••••.•••••• 53
Ham and Celery Salad •.•••.• 54
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VEGETABLES
Baked Bermuda Onions •••••• 49
Broccoli Supreme •••••••••• 49
Brown Rice . . . . . . . . . . . . . . . . 50

Dream Potatoes •.•• ~~~ ••••• 50
Hungarian Pepper Dish ••••• 50
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